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BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 
THE DRESSED HOG BROKERS * CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 


WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED HOGS, oa 
Packer hos ao PRICE ADVANTAGE over o 
competitor who kills and cuts shipped-in live 
hogs, and also o PRODUCT ADVANTAGE over 
© competitor who purchases shipped-in carload 
lots of green pork cuts. 


1ONG DISTANCE PHONE THE PRICE ADVANTAGE, because a Hog Belt 1. A. BUSSE 
Sees PER O8- FU VD Slaughterer can put up Dressed Hogs substan- 

tially cheaper than o Slaughterer who has to 

have live hogs shipped-in and suffer consider- 
able tissue shrink, as well as death losses and bruising in transit. 


THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to 
suit the Buyer's own peculiar requirements but also because they are fresher, since 
they have been encased in the carcass during shipment and protected from the ex- 
posure and deterioration to which Cuts shipments are subjected. 


A TELEPHONE CALL TO US will not only give you the broadest possibie coverage of 
oll Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 


OUR CREDO 
To constantly strive to divide, equitably, between Buyer and Seller, 
through the Busse Denominator Pricing Method, the economic savings 
inherent in the shipping of Dressed Hogs, instead of Live Hogs. 





1. A. BUSSE, Jr. 


Write us for complete information and 

your handy size permanent personal 
b ; copy of the BUSSE BASIC DRESSED 
f HOG DENOMINATOR SCHEDULE. 
| W BUSSE 
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BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 




















Write for catalog 
and information 


Buffalo offers you the 
greatest selection of sausage 
machinery. That’s why 
Buffalo’s representatives can 
...and do...tecommend the 
best type and size of machine 
for your specific need. 


STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 


@ “Direct Cutting’ Converters 





@ “Leak-Proof"’ 
Stuffers 


@ “Cool Cutting" Grinders 
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Highest Reputation 
4 Most Complete Line 
Best Service 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 
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Globe Stainless Steel steril- 
izing lavatory with sterilizing 
box, drinking fountain and liq- 
uid soap dispenser. 





Globe Stainless Sweet Pickle Meat Soaking Truck. Remov- 





GLOBE’S 


STAINLESS STEEL 
EQUIPMENT 


© offers new standards for long wear and heavy service 
@ meets new rigid inspection requirements 


Globe’s economies in manufacturing now bring Stainless Steel within 
the reach of every packer—large or small. You can effect big savings 
on maintenance due to rust-free surfaces and the longer life of the 
equipment itself. Yes—you can smooth out inspection problems, wipe 
out corrosion and contamination, and save money with Globe’s Stain- 


less Steel equipment in your plant. Let us give you the details. Write 
today. 








SERVING THE MEAT 
PACKING INDUSTRY 
SINCE 1914 WITH 
EXPERTLY DESIGNED 
EQUIPMENT 





Globe Stainless Steel Soaking Vat. Corners rounded for faster 
cleaning. Ruggedly built for longer service. 





Globe Stainless Steel Sausage Meat Truck. Solid molded 
rubber wheels. Easier rolling is provided by TimMKEN roller 





able slat type false bottom, perforated corner drain plate, two bearings for trouble-free maintenance with smoother loads. 
10” wheels and one double wheel swivel 6” caster. Stainless “Framed” underneath with automobile ruggedness to give 
longer life. 


steel body, running gear black. 


Representatives for Europe, Iran and Israel: Seffelaar & Looyen, 90 Waldeck Pyrmontkade. The Hague, Netherlands 
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PROBLEM: Handling 35,000 to 42,000 pounds of raw pork 
fat daily was a big problem at the Coast Packing Company, Los 
Angeles, California, It required the labor of two men, three hours 
per day of elevator time and use of many fat trucks. 


ANSWER: After studying cost of fat movement, Anton Rieder, 
president, had a Viking model Q281 pump installed. Now the 
raw fat is pumped through a 3-inch pipe line to the third floor 
rendering tanks. Besides saving time and money, pumping has 
helped Coast Packing improve the quality of its lard. 


If your plant has a semi-solid or liquid moving problem, call on 
Viking engineers, or write for catalog section Cs. 


Cedar Falls, lowa,U.S.A. In Canada, it's "ROTO- KING” 


See our catalog in Sweets 
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That Elusive "Quality" 


Any discussion of meat “quality” always 
leaves far more questions unanswered than 
there are settled. Perhaps this will always 
be the case, but we believe that the scien- 
tists and practical men of the livestock and 
meat industry should be able to work out 
more specific definitions and specifications 
than are now available. 

In fresh meat, for example, both federal 
and packer grades are useful but crude 
measuring sticks. Within each grade there 
is a fairly wide range of observable char- 
acteristics, and there are even wider differ- 
ences in such attributes as tenderness and 
flavor. 

When it comes to processed and manu- 
factured meat products the question of qual- 
ity definition becomes even more frustrat- 
ing. What color should a cured and smoked 
ham have? How sharp (salty) should its 
flavor be? To what extent should its surface 
color and flavor be affected by smoke? 

Or, we might ask for liver sausage or 
frankfurts: What is “good” texture? Flavor? 
Color? 

Any experienced packinghouse man will 
probably say that he can “tell” the quality 
of his own and his competitors’ meats. How- 
ever, we believe that very few would be 
able to describe definitely and concisely 
those characteristics which put a piece of 
meat or a manufactured product in a speci- 
fic quality class. 

Close definition of quality is probably 
not necessary for the ordinary, day-to-day 
transaction of business in the meat industry. 
However, there are occasions when com- 
munication of ideas between different peo- 
ple in the industry becomes almost impos- 
sible because there are no common terms 
and definitions which they can recognize 
and use. 


News and Views 





Strike Votes were being taken this week among 85,000 union 


members employed by six national packing companies as the 
present two-year master agreements neared their September 1 
expiration date. No immediate walkout was threatened, how- 
ever, and the contracts presumably will be continued for 
awhile on a day-to-day basis. A definite agreement to extend 
the contract for an undetermined period, cancellable on 24 
hours’ notice, has been reached with Wilson & Co. Letters 
authorizing the strike balloting were issued late last week by 
Earl W. Jimerson, president of the Amalgamated Meat Cutters 
and Butcher Workmen of North America; Patrick E. Gorman, 
Amalgamated secretary-treasurer, and Ralph Helstein, presi- 
dent of the United Packinghouse Workers of America. They 
went to local unions of Swift & Company, Armour and Com- 
pany, Wilson, The Cudahy Packing Co., John Morrell & Co. 
and Hygrade Food Products Corp. 

Reporting that contract negotiations were “proceeding very 
slowly,” the union officers said: “We sincerely hope that a 
strike in the plants will not be necessary. Both unions will 
make every effort to reach amicable agreements with each of 
the companies without resorting to a strike.” Negotiating com- 
mittees of the two unions have been meeting in Chicago with 
Swift representatives on a daily schedule for the past two 
weeks and also have held initial talks with Armour and Cudahy. 
Negotiations with Hygrade were opened August 31 in Detroit. 
The unions are demanding a substantial wage increase and 
other contract improvements. The master agreements cus- 
tomarily set a pattern for the industry. 

In the meantime, in Canada the UPWA announced that it 
has reached agreement on a contract renewal with Canada 
Packers, Ltd., Swift-Canadian’Co., Ltd., and Burns and Co., 
Ltd., affecting 12,000 employes in 12 plants. Terms will not 
be announced until they are ratified by the membership. 


Sales And Net income of Mickelberry’s Food Products Co., 


Chicago, declined during the first six months of the current 
year, R. R. Laidley, president, revealed in a report filed this 
week with the Securities & Exchange Commission. Sales 
and operating revenues for the 28 weeks ended July 14, 1956, 
totaled $8,380,046, as against $9,381,540 in the comparable 
period last year, and net income for the two half-years was 
$162,744 and $196,122, respectively. “Lower prices and ton- 
nage variations have affected sales to this point,” Laidley ex- 
plained in a letter to shareholders, adding: “A proper com- 
parison with last year can best be made, however, at the close 
of the year.” He said the company is engaged in a moderniza- 
tion program that is “currently very expensive” but “must 
eventually make itself felt” in greater profits, 


USDA And Lamb industry representatives will meet at 9:30 


a.m. Thursday, September 6, in Washington, D. C., to try to 
reach an agreement on suggested changes in the specifications 
for the Choice grade of lamb. The meeting, called by John H. 
Breckenridge of the National Wool Growers Association, will 
be held in the office of H. E. Reed, director of the livestock 
division, Agricultural Marketing Service. 


The Substantial boost in demurrage charges sought by the 


nation’s railroads has been held up for seven months by the 
Interstate Commerce Commission, pending a full investiga- 
tion. The increase had been scheduled to take effect August 
31. Demurrage charges are those paid by shippers that keep 
freight cars after expiration of the two days of free time 
allowed for unloading. In addition to higher rates, the rail- 
roads proposed to include Saturdays, Sundays and _ holidays 
in the free time calculation. 











Revised 
Waste 
Treatment 





AERATION OF effluent is shown in top photo while lower photo 
shows component divisions of new waste treatment unit. 


Lowers Tax, Adds Revenue 


FFECTS of a new city tax 
E imposed on raw effluent by 

Cincinnati, O., were felt im- 
mediately by the Northside Packing 
Co., a beef ‘slaughterer. The tax was 
calculated on the volume and strength 
of the raw effluent discharged into 
the city sewage system and the firm’s 
monthly bill ran into hundreds of 
dollars, says Richard Becker, treas- 
urer. A large part of the bill was at- 
tributable to a surtax imposed on the 
excessive strength of the effluent, 
which had been measured by city 
sanitary engineers, 

Management, concerned by the 
addition of this irrecoverable bur- 
den, discussed it with Cincinnati 
Butchers’ Supply Co., which had just 
developed a new waste treatment 
unit, Cincyclare. 

In evaluating Northside’s effluent 
disposal methods, Cincinnati Butch- 
ers sanitary engineers found that the 
company’s housekeeping methods 


contributed significantly to the qual- 
ity of its efluent. 

The firm cleaned its livestock pens 
daily because they were located in 
a residential district. This wet clean- 
ing introduced about 500 to 800 
gal. of water with a BOD value of 
5,000 ppm. The simple step of dry 
cleaning pens before final washing 
drastically reduced this load. 

The survey determined that 7,980 
Ibs. of suspended solids were passed 
into the city system every day. The 
largest item in this load was paunch 
manure. The plant, which daily 
slaughters approximately 110 head 
of 900-lb. cattle, flushed this mate- 
rial into the sewage system. At an 
estimated fill of 50 Ibs. per head for 
the weight range slaughtered, this 
practice accounted for 5,000 Ibs. of 
solids, 

The hasher-washer passed approx- 
imately 1,760 Ibs. of solids a day. 


Waste water from this unit was found 


to have a suspended solid content 
of 22,000 ppm and a flow of 20 gpm 
during the slaughter time. 

Water from the kill floor contained 
an average of 2,100 ppm suspended 
solids. This total included fats from 
shrouding, high pressure carcass 
washing and various floor operations, 
such as head flushing. In analysis, 
it was found that 1,400 ppm, or a 
total of 280 lbs., was actual beef fat. 
While the firm had a small catch 
basin, it was inadequate for the load 
and, consequently, skimmings were 
not removed. 

Another salvagable product which 
was dumped directly into city sewer 
was raw blood. Although the blood 
does not have a suspended solids 
load, it does have a dissolved solids 
load of 20 per cent. Therefore, 
the dumped raw blood contributed 
700 to 800 Ibs, dry weight daily. 

Another quality factor which con- 
tributed to the high tax was the 
level of BOD in the raw effuent. 
It was found that the total weight 
of BOD discharged into the sewers 
was 2,330 Ibs. per day. The high 
level of suspended solids discharged 
dictated a high level of BOD since 
thev are interrelated factors. BOD 
is the amount of oxygen the water 
will need to cleanse (oxidize) itself 
of the entrained materials through 
biological action in five davs. This 
is converted into pounds through a 
standard sanitary engineering form- 
ula. While some solids, such as grit, 
have no BOD value, most solids do. 

Largest contributor to the BOD 
load was the hasher-washer with a 
18,000 ppm BOD effluent. With an 
average put-through of 20 gpm this 
operation had a daily load of 1,440 
lbs. of BOD. 

Raw blood and water mixture ran 
33,000 ppm BOD. Raw blood alone 
will average 100,000 ppm BOD. 
Based on 50 Ibs. of blood per animal, 
and the daily kill of 100 to 110 
head, there would be approximately 
5,000 to 5,500 lbs. of blood. Flushed 
blood contributed a 500-lb. BOD 
load per day. 

Paunch manure has a low BOD 
factor of 400 ppm. Studies estab- 
lished that this was due to its dilu- 
tion with a large quantity of water. 
Paunch manure as it came from the 
cattle averaged 4,500 ppm BOD. In 
addition to the heavy volume of sus- 
pended solids, the practice of mov- 
ing paunch manure to the sewer con- 
tributed a BOD load of 180 Ibs. per 
dav. 

The engineering survey  deter- 
mined that killing floor wastes con- 
tained 850 ppm BOD. Waste flow 
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from this department was 50 gpm. 
and contributed 180 Ibs. of BOD 
to the city sewers. 

Inedible rendering condensers used 
60 gpm and ran 130 ppm BOD and 
contributed a daily BOD load of 30 
lbs. Cleanup water from livestock 
pens had a load value of 15 to 24 
lbs. of BOD. 

Cincinnati Butchers’ sanitary engi- 
neers evaluated actual water flow 
and found it ranged from 100 to 185 
gpm. The high of 185 gpm included 
all hot-well wastes from the baro- 
metric condensers, the flushing of 
paunch manure and blood to the 
sewers, hasher-washer wastes and 
general killing floor wastes. Refriger- 
ation condenser water was not in- 
cluded, as it was recirculated and 
reused. 

The average flow throughout a 10- 
hour day was approximately 135 
gpm. The survey clearly disclosed 
that too much material was being 
dumped into the city sewage sys- 
tem. Some, such as blood, had defi- 
nite salvage value. The company’s 
sewage system was not organized to 
reduce the load imposed on subse- 
quent treatment facilities. 

On recommendations of the sup- 
plier, Northside installed a Cincy- 
clare unit with auxiliary equipment 
and re-routed parts of its sewage 
system. 

A Boss blood dryer was installed 
and blood lines from sticking and 
bleeding areas re-routed to it. The 
blood line was provided with a by- 
pass to the overall waste lift station. 
During cleanup, the blood line lead- 
ing to the dryer is closed and the 


OVERALL VIEW of sewage unit shows how it rests on top of 
cement block building which houses component units shown at right. 


blood cleanup is routed to the lift 
station. Not only did this installation 
eliminate 500 Ibs. of BOD and 700 
to 800 lbs. of solids from the sew- 
age, but it permitted the plant to 
salvage approximately 750 Ibs. of 
dried blood per day. Northside now 
is earning about $300 a week from 
its dried blood sales. 

Paunch manure lines, which fed in 
about 5,000 Ibs. of the daily sus- 
pended solid load, were connected 
to a Boss manure hopper located 
outside the plant. The hopper dis- 
charges to a Heil waste container 
which is hauled away daily to the 
city incinerator. Drainings from the 
manure tank are returned to the 
waste lift station. 

The original catch basin was con- 
verted to a waste lift station from 
which a non-clog pump moves the 
material to a Cincyclare located in 
a separate building to the rear of the 
plant. 

A new hot well and sewer were 
installed to allow these weak wastes 
to discharge directly into the city 
system. A 24-in. rectangular weir 
was installed to measure waste flow, 
as required by the city. 

After the new system was installed, 
Cincinnati Butchers’ Supply Co. san- 
itary engineers conducted a series of 
sampling tests to determine the ef- 
ficiency of the new unit. Samples 
were taken from the raw waste lift 
station, paunch manure tank drain- 
age, hot-well wastes, clarified un- 
aerated wastes in the Cincyclare unit, 
and at the weir where the final efflu- 
ent discharges into the city system. 

Composite samples were taken 


2 


every 30 min. during the 10-hr. oper- 
ating day over a three-day period. 
Results are shown in Table 1 on page 
26. The system reduced suspended 
solids by 79 per cent, BOD by 74 
per cent and fats by 85 per cent. 

The rearrangement has reduced 
the original BOD weight discharged 
into the system from 2,330 Ibs. to 
483 lbs. The original suspended 
solids were reduced from 7,980 Ibs. 
to 1,025 lbs. More important, the 
waste now is accepted to the city 
sewage system without a surtax pay- 
ment. The firm’s waste tax has been 
reduced by approximately $350 per 
month, C. R. Harris, president, points 
out, 

Beside the blood which is now 
being reclaimed, the company also 
is reclaiming most of the fats in the 
effluent. This salvage takes place 
quickly so fats can be added to the 
inedible rendering charge. Fat sav- 
ings are approximately 225 Ibs. per 
day. 

Now the flow of waste water is 
confined to one of three planned out- 
lets. The weak wastes, such as the 
inedible condenser water, pass di- 
rectly to the sewer. The volume 
would add to the Cincyclare’s load. 

Waste waters, which are to be 
treated, flow to the sump lift sta- 
tion from which a non-clog lift pump 
transfers them into the treatment 
unit. The pump is rated at 135 gpm 
at a 35-ft. head. 

The concrete block building, which 
houses the Cincyclare unit, forms the 
support on which the tank of the 
unit sits and contains two blow tanks. 

[Continued on page 26] 


GATE VALVE, in foreground, is opened to flush solids from cone 
into blow tank. Similar blow tank collects fat for rendering. 
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‘Crystal Ball’ Presentations by Experts to Wind Up 
Information-Packed AMI Annual Meeting in Chicago 


An examination of the future in 
agriculture, business and foreign af- 
fairs will wind up the information- 
packed golden anniversary annual 
meeting of the American Meat Insti- 
tute on Tuesday, October 2. The 
morning session is given over to a dis- 
cussion of the future in these fields 
by three experts. 

Charles B. Shuman, president of 
the American Farm Bureau Federa- 
tion, will look to the future of agri- 
culture. Carlos P. Romulo, Philippine 





C. B. SHUMAN DR. ROBEY 


ambassador to the United States, will 
discuss the forthcoming aspects of 
foreign affairs from his vantage point 
of long experience in international] re- 
lations, part of which was with the 
United Nations. 

C. Hamilton Moses, chairman of 
the Arkansas Power and Light Co. 
will turn his crystal ball on private 
enterprise. He is recognized for im- 
portant work in utility developments 
and has a long background as a direc- 
tor of the National Association of 
Manufacturers, a member of the Com- 
mittee for Economic Development, 
and as a civilian aide to the Secretary 
of the Army. 

At the “look-ahead” luncheon which 
follows these discussions, another 
well-known speaker will take up the 
nation’s total economic picture as it 
looks with the presidential election 
approaching. He is Dr. Ralph Robey, 
economic advisor to the National As- 
sociation of Manufacturers and _pro- 
fessor of banking at the University of 
South Carolina. Dr. Robey is the au- 
thor of several books on banking, real 
estate and various economic subjects 
and formerly was financial editor of 
the New York Evening Post. 

In other phases of the convention 
proceedings, which start Friday, Sep- 
tember 28, at the Palmer House in 
Chicago, there are five technical ses- 
sions, an opening session, and num- 
erous activities in observance of the 
Institute’s 50 years of service and 
progress in the meat industry. 

During the opening session on Fri- 


10 





day morning, J. M. Bertotti, manager 
of personnel practices and research 
for General Electric Co., will speak on 
“What Salaried Employes Want— 
What Employers Can Do About It.” 

Fifty years of federal meat inspec- 
tion will be reviewed by Dr. A. R. 
Miller, chief of the Meat Inspection 
Branch, Agricultural Research Serv- 
ice, United States Department of Ag- 
riculture. He has been MIB chief 
since 1944. The third speaker during 
the opening session will be Henry 
Schacht, director of agriculture and 
an agricultural reporter for Radio 
Station KNBC, San Francisco outlet 
for the National Broadcasting Co. 

Friday afternoon technical sessions 
will be devoted to livestock and to 
scientific and operating phases of the 
industry, while Saturday morning's 
sessions will be on engineering and 
construction, sausage and merchan- 
dising, and accounting. 

Saturday afternoon and Sunday 
have no scheduled business. Those at- 
tending the convention are being in- 
vited to attend various theatrical pro- 
ductions or the professional football 
game at Comiskey Park. Chicago’s 
weather also usually is ideal for 
sightseeing at that time of year. 

Highlights of the program for Mon- 
day, the actual anniversary date for 
the Institute, include an opening ad- 
dress by J. M. Foster, chairman of 


J. M. BERTOTTI 


J. M. FOSTER 


the Institute’s board of directors; a 
panel discussion on meat retailing; 
a talk on the findings about consumer 
attitudes toward pork by Elmo Roper, 
public opinion analyst, and another 
panel discussion on up-to-date re- 
search regarding fat in the human 
diet. 

The retail panel will consist of H. 
V. McNamara, president of National 
Tea Co., Chicago; Scott Detrick, part- 
ner in Scotty’s Markets, Louisville; 
Seth Shaw, vice president of Safeway 
Stores, Inc., Washington, D. C., and 
Don Grimes, president of Independ- 
ent Grocers Alliance Distributing Co., 
Chicago. Moderator for the panel will 





be C. R. Musser, vice president of 
Wilson & Co., Inc. Chicago. 

Those participating on the fats 
panel will be Dr. Vilhjalmur Stefans- 
son, Arctic explorer; Dr. Herbert Pol- 
lack, chairman of the committee on 
nutrition, American Heart Association, 


New York, and Dr. Frederick J. Stare, _ 


chairman of the department of nu- 


trition, School of Public Health, Har- 7 


vard University, Boston. 


Public to See New USDA 
Plum Island Disease Lab. 


The Plum Island animal disease | 
laboratory, site of this country’s re- § 


search on foot-and-mouth disease of 


livestock, will be dedicated during | 


the week of September 24-28, launch- 
ing an intensified study of foreign dis- 
eases dangerous to the nation’s live- 
stock industry, the U. S. Department 
of Agriculture has announced. 

During dedication week, the staff 
at Plum Island will explain the re- 
search operation and show visitors 
through the new $10,000,000 labora- 
tory, considered the safest in the 
world for work on contagious diseases 
of animals. 

High point of the dedication pro- 
gram will be the dedication day, 
Wednesday, September 26, when Sec- 
retary of Agriculture Ezra Taft Ben- 
son will be principal speaker. The 
dedication ceremony and open house 
at the new laboratory building are 
open to the public, although transpor- 
tation to the island will be limited. 
The island, reached by ferry from 
Orient Point, N. Y., lies one and one- 
half miles off the northeast end of 
Long Island. 

Following the dedication ceremonies 
will be a two-day scientific symposi- 
um for invited persons concerned with 
foreign animal diseases, particularly 
foot-and-mouth disease. Participating 
in these discussions on September 27- 
28 will be prominent scientists from 
the U. S. and several foreign coun- 
tries. They will discuss methods of 
providing maximum protection for 


, livestock against foreign diseases. 


Beef Candy Bar Developed 


“Sweetmeat” or “meat sweet,” the 
beef industry is still undecided what 
to call it, but it thinks it has a new 
market for beef. A concoction of 25 
per cent ground dried beef mixed 
with coconut and toasted can be 
used with marshmallow, chocolate 
fudge or penuche as a base to make 
a beef candy bar. Said to be the 
first time beef and sugar have been 
mixed successfully, the new candy 
does not require refrigeration. ; 
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Accurate Scales 


CCURATE scales are absolutely 
A essential to the profitable oper- 

ation of a meat packing com- 
pany. It is no secret that the overall 
net profit of most meat packers is 
under 1 per cent of sales. Therefore, 
it is essential that every profit leak 
be plugged. 

One cause of lost profits is inaccu- 
rate weighing. It should be obvious 
to all meat packing executives that 
converting pounds and ounces of meat 
product into dollars and cents charged 
to customers is mandatory. Too often, 
however, its very obviousness makes 
us all forget the importance of ac- 
curate weighing. 

It would pay all executives in the 
meat industry to become “scale con- 
scious” and to make sure that their 
subordinates are too. In this respect, 
I would like to cite briefly an excel- 
lent paper given by Louis Barr of the 
engineering department of Armour 
and Company in a speech before the 
National Scale Men’s Association. It 
neatly points up the importance of 
scales and accurate weighing. 

“It is interesting, in studying scales 
and their relationship to the packing 
industry, to discover that one of the 
earliest industries of man was the 
growing of livestock and that one of 
the earliest inventions of civilization 
was the scale. 

“Correct weighing is very impor- 
tant in our business. Scales become 





the measuring stick for interdepart- 
mental transfers, product grading, 
labor performance, production vol- 
ume, sales volume, yields, inventories, 
freight charges, incentive wage pay- 
ments, process controls and a long list 
of other important features of our 
business. Last year the 34 Armour 
packing plants processed and shipped 
over 5,000,000,000 Ibs. of product. 
Much of this product was weighed 
as often as 8 or ten times in one 
form or another during different steps 
in processing. 

“Scales are business machines just 
as much as bookkeeping or adding 
machines. These business machines 
are maintained at perfect mechanical 
accuracy. Scales, too, are a link in the 
accounting process, and their accuracy 
is just as vital to our financial results 
as the accuracy of the calculating 
machine, which multiplies the pounds 
times the price to determine the 
number of dollars we realize from 
product.” 

Faulty scales are a potential source 
of great loss in any industry. Due to 
the rapid rise of prepackaging and 
the really fantastic flow of material 
over prepackaging scales, their po- 
tential danger is especially grave in 
the meat packing industry. 

If you think scale errors are a neg- 
ligible or unimportant consideration, 
let me invite your attention to a 
“scale error chart” recently worked up 
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Are a MUST 


For Profitable 
Meat Industry 


Operations 


By ARTHUR SANDERS, 
EXECUTIVE SECRETARY 


National Association of 
Scale Manufacturers, Inc. 


SPECIAL SCALES, such as the overhead 
monorail hanging type, are necessary for 
various steps in the processing cycle. 





SHIPPING ROOM scales permit clerk to 
note correct weight on shipping records. 


by the education committee of the 
National Conference on Weights and 
Measures. The National Conference, 
incidentally, is a body of state and 
local weights and measures officials 
and others interested in accurate 
weighing which meets annually under 
the leadership of the National Bu- 
reau of Standards. 

This scale error chart was evolved, 
by the education committee of the 
National Conference on Weights and 
Measures in connection with the Scale 
Manufacturers Association, to point 
up the little-appreciated fact that 
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Serves Big Esskay 
Plant in Baltimore 


The Wm. Schluderberg-T. J. Kurdle 
Company operates the largest meat 
packing plant on the East Coast. Their 
Esskay brand products are recognized 
as top quality. 

The refrigerating system at the Balti- 
more plant has lately been expanded 
with additional Frick equipment. This 
includes three large compressors, op- 
erating in two stages; liquid ammonia 
pumps; and 18,400 feet of galvanized 
square-finned pipe. Results have been 
more than satisfactory. 
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15 by 10 Booster and 14 by 12 Second-stage Com- 
pressors, each with 4 cylinders, are among the Frick 
equipment at the Esskay plant. 
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When you want the ultimate 
in air conditioning, ice making, 
quick freezing, food processing 
or other refrigerating work, 
look to the nearest Frick Branch 
or Distributor. They offer com- 
plete A-Z engineering service, 


in principal cities throughout the 
world. 


WAYNESBORO, PENNA. 
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weighing errors can be exceedingly 
expensive, 

How expensive, for instance, would 
a seemingly trifling error of a % or 
¥% oz. be to a practical man? After 
all, % oz. is only 1/64th of a pound 
and % oz. is 1/128th of the basic 
pound. 

If you think such losses are too 
unimportant to bother about, you 
couldn't be more wrong. 

For example, the scale error chart 
shows that a loss of 1 oz. on a com- 
modity costing $1 a pound, repeated 
100 times every working day, amounts 
to $1,875 per year. 

Actual losses can soar far higher 
than this. While the weighing loss 
is not likely to be as big as an ounce 
(that is a very large mistake), yet, 
because of prepackaging and the tre- 
mendous flow of material over the 
scales of a modern meat packing com- 
pany, many more than a hundred 
weighings per day are likely. 

Let me give you a true example 
of where an eighth of an ounce over- 
weight adds up to $100,000 a year. 
If you have considered a fraction of 
an ounce unimportant, this should be 
a real eye-opener. 

In a recent speech before the Na- 
tional Scale Men’s Association, Fred 
Blummers, chief methods engineer of 
General Mills, Inc., pointed up the 
importance of careful attention to 
weighing equipment and of the huge 
losses that seemingly trifling errors 
can bring. Blummers declared that if 
a single scale his company uses on 
packaging lines of breakfast foods 
consistently allowed 4% of an ounce 
overweight, the material loss to the 
company would be $100,000 a year. 
If a scale used on the line of 25-lb. 
sacks of flour were to permit % oz. 
overweight per sack, the company’s 


CONVEYOR LINE for packaging bacon should have scales for use 
of operators during entire slicing and packaging operation. 


loss would soar far higher—it would 
be $500,000 a year, Blummers said. 

Like all others who buy and sell 
in commerce, the meat packing in- 
dustry is caught on the horns of a 
dilemma with respect to weight. 
Items sold must be at least the full, 
net weight which is marked on them, 
or else the processor may find him- 
self involved in a costly and reputa- 
tion-shredding prosecution for short 
weight. 

There is nothing that will ruin a 
processor's reputation and poison his 
relationships with his retail outlets 
faster than having his product con- 
demned for short weight. 

The files of the Scale Manufactur- 
ers Association hold many true ex- 
amples of where legitimate compa- 
nies have come to grief because of 
short weight. Let me cite you a case: 

Not long ago a midwestern dairy 
company shipped a full carload of 
butter, thousands of packages, into 
a midwest metropolis. After these 
were distributed to hundreds of retail 
stores, a routine check by a weights 
and measures official revealed that 
the packages were short weight. 

The weights and measures official 
required that all the thousands of 
pounds of butter be rounded up and 
ordered them shipped to the dairy 
which processed them. Think of the 
expense! Not only was the reship- 
ping costly, but the reprocessing un- 
doubtedly was very expensive too. 
Certainly, instead of a profit on the 
shipment, the dairy company experi- 
enced a disastrous loss. 

Perhaps most expensive of all 
though was the loss of retailer good- 
will. I believe many of them will seri- 
ously question whether it is worth 
their while to handle the products of 
this manufacturer in the future. It 
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is worth noting that the retailer be- 
comes a possible target of prosecu- 
tion for short weight, although he 
has nothing to do with the packages. 

Yes, either short weight or over- 
weight can be extremely expensive. 
The only practical answer is to have 
scales that are modern and new and 
to keep them in tip-top shape. 

What are some of the causes of 
scale errors? 

The most common ones are: abuse, 
worn-out or obsolete scales, and the 
friction build up. 

Modern scales are built ruggedly. 
They can really “take it.” What is 
too often overlooked is that the scale 
is a sensitive, precision instrument. 
Many scales are built to the precision 
of a fine watch. Tolerances of 1/10,- 
000 of an inch are not unusual. 

That means that rough treatment, 
inattention, or the attempted repair 
or adjustment of scales by untrained 
personnel can cause sensitive mecha- 
nisms to get out of alignment. 

Friction is another cause of weigh- 
ing errors. The most common result 
of friction is simply the wearing out 
of the scales from hard usage. When 
parts are new, they are keen and 
hard and move easily against each 
other. With thousands of weighings, 
the parts become dull and build up 
resistance to movement. This usually 
means that more weight is on the 
platform. than is indicated by the 
scale and that you are giving away 
more of your product than you are 
getting credit for. It’s the “baker’s 
dozen” through inadvertence, and 
while it may cost you all or a large 
part of your expected profit, you re- 
ceive no good will, because your cus- 
tomer probably doesn’t realize he has 
received overweight. 

Frequent tests are the only way 





A CHECKWEIGHER installed in a package conveyor line assures 
correct weight in individual outgoing cartons. 
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you can tell whether your scales are 
correct or not. Scales never give 
warning of incorrect results. Unlike 
other pieces of equipment you use, 
they seldom or never break down; 
they just give inaccurate results, Such 
results are guaranteed to cost you 
money or trouble with customers. 

Barr of Armour and Company, in 
the speech previously cited, empha- 
sized the importance of receiving 
scales. It is obviously just as impor- 
tant to you to make sure that you 
pay the correct amount for things 
you buy as well as that you get the 
correct value from customers for the 
things you sell. 

Adequate receiving scales, supple- 


mented by a procedure where all re- 
ceipts are carefully checkweighed, 
will pay big dividends. It is danger- 
ous to accept weight determinations 
of others without an independent 
check for yourself. Without impugn- 
ing the honesty of anyone, everybody 
realizes that mistakes do happen. 
Also, there is the constant danger of 
loss through pilferage. With an over- 
all profit margin of less than 1 per 
cent, this is another profit leak which 
you cannot afford to absorb! 

There are many other areas in 
which the use of modern scales is im- 
portant in preserving profits and cut- 
ting costs. One is labor savings. 

There is no such thing as cheap 
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labor today. The primary cost of 
weighing is not the cost of the scale, 
but the cost of the wages of the man 
who does the job. A scale will give 
long, satisfactory service, and the cost 
of each weighing will be well under 
a hundreth of a cent. The wage of 
the man who does the weighing will 
be many times this amount. 

In summing up, let -me_ repeat 
some of the tried and tested rules 
for scale care that have paid impor- 
tant dividends for others: 

1. Have scales regularly main- 
tained by an expert mechanic. it 
will save you money and trouble. 

2. Replace scales at reasonable in- 
tervals. Friction does build up in 
worn-out or obsolete scales and fric- 
tion can be very expensive. 

3. Use your scales to do the work 
for which they were intended. Don’t 
overload them. 

4. Keep your scales as clean as 
possible. Foreign matter like meat 
crumbs getting into the works can 
cause scales to become “slow” and 
cost you money. 

5. Test scales frequently. The 
mere fact that the scale balances at 
zero is no valid indication that it is 
giving correct weight. 

6. Treat scales with reasonable 
care and make sure the help does 
too. Abuse shortens scale life. 


AMIF Smokehouse Booklet 


A new American Meat Institute 
Foundation publication, “The Smoke- 
house Trouble Shooter,” is designed 
to serve as a manual for establishing 
a program of regular checking, clean- 
ing and maintaining of forced ventila- 
tion smokehouses. It provides a check- 
list of units of smokehouses that should 
receive attention. 

“The Smokehouse Trouble Shoot- 
er” is a “child of experience.” It is 
based on practical operating experi- 
ence in connection with experimental 
smokehouse equipment at the Foun- 
dation and on consultative experience 
in connection with problems encount- 
ered by commercial operators. 

Prepared by L. J. Pircon, Founda- 
tion chemical engineer, this manual 
is intended to help commercial opera- 
tors eliminate smokehouse problems 
before they occur and to aid them 
in locating and overcoming such prob- 
lems when they do occur. 

“The Smokehouse Trouble Shoot- 
er” is not an operating manual. It 
does not attempt to provide instruc- 
tions for operating a smokehouse, nor 
does it tell how to smoke meat. It is 
precisely what its title implies—an ef- 
fective guide for the man who seeks 
to correct or avoid problems. 
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BACON POSTER helped increase sales 23.5 per cent during three-month spring showing. 


Outdoor Campaign Steps Up Sales 


UTDOOR advertising has won 
QO enthusiastic approval of Bryan 

Brothers Packing Co., West 
Point, Miss., which reports addition of 
new outlets and broader distribution 
as well as increasing sales volume 
since the firm launched its first out- 
door campaign at the beginning of 
this year. 

In spite of steady growth and sales 
totaling $10,000,000 in 1955, W. B. 
Bryan, president and treasurer of the 
20-year-old firm, and John H. Bryan, 
vice president and secretary, were not 
satisfied that they were getting the 
fullest brand name acceptance of their 
Prairie Belt products. Accordingly, 
they were willing listeners when a 
sales representative of King & Stan- 
ley Co., Corinth, Miss., told them 
that outdoor poster advertising quickly 
and economically could establish 
brand name acceptance and package 
identification through repeated im- 
pressions of its huge, full-color illus- 
trations. 

Bryan Brothers decided to try out- 


PRAIRIE BELT ham will get push in last three months of 1956. 


door advertising with a 12-month 
posting of 36 panels in 26 cities and 
towns in Mississippi and Alabama, 
featuring four different products for 
three months each during 1956. 

“During January, February and 
March, 1956, while our pork sausage 
posters (center photo below) were 
on display, our sales on this item 
showed a 21.3 per cent increase over 
the same period of 1955,” John Bryan 
revealed. “During April, May and 
June, when we displayed the bacon 
design (top photo), we enjoyed a 
23.5 per cent sales increase over the 
same period in 1955. It is our belief 
that the poster advertising program 
played an important part in these 
sales increases.” 

Prairie Belt franks are being fea- 
tured during the July through Sep- 
tember period (see photo at lower 
right) while a ham poster (lower left) 
is slated for October, November and 
December. 

Art and poster production for the 
campaign were handled by Independ- 
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ent’s Service Co., Hannibal, Mo., and 
Vandsco Posters, Chattanooga, Tenn. 

This first venture into outdoor ad- 
vertising had been at work only three 
months when Bryan Brothers decided 
to expand 1956 showings by switch- 
ing advertising funds from other 
media and to add more markets to the 
campaign in 1957. 

To merchandise the outdoor pro- 
gram, King & Stanley Co. writes to 
each Bryan Brothers salesman at the 
time a new poster goes on display and 
sends him a photograph of the de- 
sign. The salesmen, in turn, show 
the photos to retailers as evidence of 
the advertising support Bryan Broth- 
ers provides to help the- retailer in- 
crease his meat products volume. 

As each new poster goes up, Bryan 
Brothers also purchases newspaper 
space to feature a reproduction of the 
new outdoor design. As further tie- 
in, the company also expects to begin 
using window streamer reproductions 
of each poster design for display in re- 
tail outlets handling the firm’s meats. 


CAMPAIGN, opened with pork sausage poster (center), now boosts franks. 
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Purveyors to Pinpoint 
Profit Potentialities 
At Florida Convention 


The purveying industry will look 
at itself from many angles with a 
view toward greater profits during the 
14th annual meeting of the National 
Association of Hotel and Restaurant 





B. A. PETERSON 


M. B. GERTMAN 


Meat Purveyors on Tuesday and 
Wednesday, October 30 and 31, at 
the Eden Roc Hotel in Miami Beach. 

Experts, primarily from within the 
industry, will tell their own experi- 
ences in solving a wide range of 
problems commonly faced by firms in 
this fast-growing business of selling 
both meat and service to the nation’s 
mass feeders. Other speakers will dis- 
cuss current trends in the industry 
and preview advances yet to come. 

That greater profits are to be found 
within present operations as well 
as by reaching out is suggested by the 
program for the Tuesday morning 
session, “Profits in Sanitation” is the 
topic of the first talk at 9 a.m., to be 
presented by Burton A. Peterson, 
manager of the meat packing and can- 
ning industry departments of the Div- 
ersey Corp., Chicago. Peterson form- 
erly operated his own meat broker- 
age firm in Chicago for seven years, 
serving many of the city’s finest 
hotels and restaurants. 

Potentialities and possible pitfalls 
of that subject much-mentioned among 
many industries of today, “Diversifica- 
tion,” will be discussed from the pur- 
veying viewpoint by Stanley O. Feld- 
man, vice president of Ruechert Meat 
Co., St. Louis. “Customer Problems” 
will be the topic of John R. Virgin, 
president of Metropolitan Meat Sup- 
ply Co., Detroit. The Tuesday morn- 
ing session also will include a demon- 
stration of the Biro 44 model, largest 
power cutter built for cutting room 
production, and a discussion by Stan- 
ley S. Menin and Earl Paul of the 
Biro Co. 

Talks on “Meat Packaging—Cryovac 
Process” and a symposium on order 
handling will wind up the morning 
session. Meyer B. Gertman, treasurer 
of Samuel Gertman Co., Inc., Boston, 
will give details of his company’s 
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experience with Cryovac packaging 
and a representative of the Cryovac 
Co., Cambridge, Mass., also will 
speak, 

The symposium will cover the 
writing, pricing and filling of orders 
as well as forms and procedures from 
order desk to delivery truck. Speakers 
will be Fred W. Kaiser, jr., president 
and general manager of Kaufman- 
Eastern Packing Co., Decatur, IIl., 
and Bernard H. Goldstein, District 
Hotel Supply Co., Washington, D.C. 

Kaiser, the fourth generation of 
his family in the meat industry, is 
well-qualified to discuss order hand- 
ling from both the supplying and the 
receiving viewpoints. For many years, 
in partnership with his father, he 
operated 30 retail meat departments 
in Central Illinois before specializing 
in hotel supply. He also served in 
the Navy supply corps during World 
War II. Two years ago he merged 
his Eastern Packing Co. with a com- 
petitive hotel supply house to form 
Kaufman-Eastern Packing Co. and 
has served as president and general 
manager since that time. 


Skinless Frank Promotion 
To Feature Magic Tricks 


A six-week fall promotion, from 
October 22 to November 30, has been 
created by The Visking Corp., Chi- 
cago, to boost the sale of skinless 
frankfurters and luncheon meats. 

The promotion will feature a spec- 
cial “magic kit,” available to the con- 
sumer for 25c¢ and a proof of pur- 
chase of a package of skinless franks, 
smoked links or luncheon meats. 

The special offer of the magic kit 
succeeds Visking’s annual Halloween 
promotion of the “Weeny Witch.” 

“In extending the peak selling per- 
iod for sausage items past October 31 
through November 30, a full month, 
we hope to increase profits for both 
retailer and meat packers,” said H. 
A. Lotka, sales manager of Visking’s 





ica | 
"MAGIC KIT" succeeds Weeny Witch pro- 
motion of past years for Visking. 


division of food casing distribution. 

Beginning October 22, the cam- 
paign will be promoted in consumer 
and trade magazines and in retail 
food markets. Visking also is prepar- 
ing point-of-sale material which will 
be available to sausage makers at cost 
and will include mats, streamers, price 
tickets and adhesive labels for pack- 
ages. This display material will call 
attention to the special magic kit, 
which will contain 36 tricks. 

The campaign will feature two- 
color ads in national consumer maga- 
zines—a full page in Life magazine 
on October 29th and a follow-up in 
Look magazine on November 13, both 
of which are aimed at creating con- 
sumer interest in the special offer. 
Packing and grocery trade press ads 
also are scheduled. 


$20,000,000 Wilson Issue 
Filed by Firm with SEC 


A $20,000,000 issue of 20-year 
sinking fund debentures was filed with 
the Securities and Exchange Commis- 
sion this week by Wilson & Co., Inc., 
Chicago. James D. Cooney, presi- 
dent, said proceeds from the sale of 
the debentures will be used to redeem 
all Wilson’s outstanding first mortgage 
bonds, to prepay term bank loans and 
to provide funds for the moderniza- 
tion and expansion of plants. 

Approximately $6,000,000 of the 
proceeds will be used mainly to carry 
out an expansion and modernization 
program at the Wilson plants in Ce- 
dar Rapids, Iowa; Albert Lea, Minn., 
and Omaha, Neb. This program was 
undertaken after the Wilson Chicago 
plant was closed last year. 

Marketing of the debentures is 
scheduled for the latter part of Sep- 
tember. The interest and offering price 
have not been determined. The offer- 
ing will be underwritten by a group 
headed by Smith, Barney & Co., Glore, 
Forgan & Co. and Hallgarten & Co. 


WSMPA Board Meeting Set 


The board of directors of the West- 
ern States Meat Packers Association 
will meet at 9:30 a.m. Friday, Sep- 
tember 14, in Banquet Room “D” on 
the mezzanine floor of the Clift Ho- 
tel in San Francisco. E. Floyd Forbes, 
WSMPA president, said members are 
welcome to attend the meeting. 


Ban On Coal-Tars Upheld 


The ban placed on certain coal-tar 
colors last November by the Food 
and Drug Administration has been 
upheld unanimously by the U. S. 
Circuit Court of Appeals in New York. 
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BARBECUED BEEF from these carcasses was 
served to Oregon meat retailers during 
open house at newly-renovated plant of 
Associated Meat Packers, Inc., 8349 N. Van- 
couver ave., Portland, Ore. In charge of 
barbecue, which took place in parking lot, 
was Fritz Ritter (upper left), Oregon Meat 
Council adviser. Frank J. Benedetti (upper 
right), San Francisco, is president and 
founder of Del Monte Meat Co., Portland, 
which owns Associated firm. James Siebert 
(lower left) is manager of the Associated 
plant, and Eugene Malo is Del Monte vice 
president and general manager. 





Wisconsin Plant, Contents 
Destroyed in $250,000 Fire 


The steel and concrete block meat 
processing plant of Hickory Farms, 
Inc., New Glarus, Wis., was de- 
stroyed early Sunday morning, Au- 
cust 26, in a $250,000 fire believed 
to have been caused by lightning. 

A. R. Burcporrr, president and 
general manager, said the building 
and its contents were destroyed “al- 
most in a flash” and nothing was 
saved. The loss, partially covered by 
insurance, consisted of about $200,- 
000 in plant and equipment and $50,- 
900 worth of stock. 

“It seems almost impossible,” Burg- 
dorff said. “Except for wood and 
trim in the office and wood in the 
roof, there wasn’t anything to burn 
but the plant burned to the ground.” 

Firemen battled the fire in a rain- 
storm, but grease inside the building 
fed the flames. A man who had been 
driving by said the plant burst into 
flame shortly after he saw a blinding 
flash of lightning. 

The 60x100-ft. plant, built eight 
vears ago, emploved about 25 per- 
sons. Well-known in the industry, 
Burgdorff is a director of the National 
Independent Meat Packers Associa- 
tion and was a speaker on the sales 
panel at the last NIMPA convention. 
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The Meat Trail... 


Assistant General Managers 
Appointed at Armour Plants 


A new position of assistant general 
manager has been established for 
Armour and Company plants, and ap- 
pointments have been made to nearly 
all the company’s plants. 

Duties of the plant assistant gen- 
eral manager are to assist the plant 
general manager in all phases of plant 
management, according to Armour 
vice presidents C. E. SHEEHY and 
G. E. Mackey, general managers of 
plants. 

The purpose of establishing the 
position of assistant general manager 
is to fill a need for a deeper organ- 
ization setup, they explained. 

Those named to the new plant 
positions so far include: Atlanta, E. C. 
PETERSON; Baltimore, L. N. SALva- 
TORE; Chicago, A. P. Cockinc; Co- 
lumbus, L. M. O&rsTERREICH; Fort 
Worth, W. J. Borges; Grand Forks, 
C. R. NeEtson; Huron, L. E. Hat- 
VORSEN; Jersey City, Howarp J. TEss; 
Kansas City, Pau. L. Forp; Lexing- 
ton, J. J. Heckman; National Stock 
Yards, C. F. Bass, and New York, 
Louis LEVINE. 

Also, North Platte, C. H. BARrEeNn- 
SCHEER; Oklahoma City, A. S. Dratn; 
Peoria, C. R. Herrin; Pittsburgh, 
V. T. SCHEFFLER; Sioux City, F. A. 
Conway; South Omaha, R. A. Drum; 
South St. Joseph, R. T. Pyte; South 
St. Paul, H. E. Finpen; South San 
Francisco, Howarp G. FisHER; Tif- 
ton, J. R. Harpy, and West Fargo, 
E, E. Hocosoom. 








GETTING A head start in the meat indus- 
try is Terzy Lovett, 12-year-old son of 
Ralph Lovett, president of Lovett Meat Co., 
Inc., Cincinnati. Here, Terry, home from 
a six-week camping vacation, starts his 
training in the firm's boning cooler under 
the tutelage of his father. Lovett Meat 
Co. recently was incorporated and the firm 
will add a new office building in the near 
future, according to Lovett. 


PLANTS 


An open house at Alberta Meat 
Co., Ltd., Vancouver, B.C., marked 
the completion of an expansion and 
renovation program. Visitors were 
shown a new 500-head beef cooler 
and recent additions to the cannery, 
smokehouse, provision department 
and warehouse. With the improve- 
ments, according to Art Fouks, vice 
president and general sales manager, 
the company has an annual sales po- 
tential of $10,000,000 to $12,000,000. 
The plant can produce 2,500 cases 
of canned meat a day, 24 cans to the 
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STEER CARCASS donated to local orphanage by Milstead Meat Co., Los Angeles, is bar- 





becued by Beverly Hills restaurant owner Bob Dalton (left) as O. K. (Buck) Weaver, a 
partner in Milstead Meat, watches cooking process. Carcass weighe1 525 Ibs. 
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case, in addition to a sizeable quan- 
tity of fresh and frozen meats and 
sausage, he said, Established 19 years 
ago as an operation covering 3,000 
sq. ft. of floor space, the firm now 
uses 100,000 sq. ft. Davin Fouxs is 
president of the company. 

West Coast Meat Co., Los An- 
geles, is expanding its facilities to 
handle increased activity in portion 
control items. The five-year-old firm 
is enlarging its cooler and work area 
and is installing a new Package En- 
terprise Co. machine. The new piece 
of equipment, believed to be the sec- 
ond of its type on the West Coast, 
makes 12,000 individual hamburger 
patties per hour (approximately 
3,000 Ibs.), and interleafs them, ac- 
cording to West Coast Meat’s owner, 
Jor ARoun. 

Steuernagel Packing Co., San An- 
tonio, has filed articles with the Texas 
secretary of state, changing its capital 
stock from $75,000 to $225,000, rep- 
resented by 2,250 shares valued at 
$100 each. 


Independent Meat Co., Oakland, 
Calif., has introduced an institutional 
line of portion control frozen proc- 
essed meats under its Topside label. 
The line includes 4-0z. breaded veal 
cutlets; unbreaded veal cutlets in 3-, 
4- and 6-0z. sizes, beef patty steaks 
in 3-, 4- and 6-0z. sizes and 4-in.-sq. 
sandwich steaks in 234-0z. and 4-oz. 
weights. The products are packed in 
cartons containing a half-dozen, one 
dozen or two dozen units, depending 
on their size and weight. 

Younie’s Processing Plant has been 
established in a modern, new build- 
ing at Hawarden, Iowa. The firm ot- 
fers a complete service to home 
freezer owners, including slaughter- 
ing, processing, sharp freezing, wrap- 
ping, curing and rendering. 

A new meat fabricating plant, gen- 
eral offices and other facilities will 
be built by Young’s Market Co., Los 
Angeles, on a 12-acre tract purchased 
in that city for a price in excess of 
$1,000,000, Wiitt1am G. Yovunc, 
president, has announced. The land 
is the site of the old Southern Pacific 
Central Station, 500 S. Central Ave., 
which is being razed to make wavy 
for the new buildings. Young said the 
construction will be completed next 
vear and. will 


$1,500,000, 


cost more — than 


Luther Locker and Packing Co: 
Holdrege, Nebr., has filed articles of 
incorporation, Authorized capital stock 
is $100,000, divided into 1,000 shares 
of common with par value of $100 
each. The firm will conduct a whole- 
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sale and retail meat business, includ- 
ing slaughtering and processing, and 
a refrigerated locker rental business. 


West Coast Meat Co., 55738 
Marsh rd., Alvarado, Calif., has be- 
gun construction of a new loading 
platform and a 3,800-sq.-ft. cooling 
room on 2.5 acres of recently-pur- 
chased property adjoining the plant. 
The firm expects to add 20 new em- 
ployes when the expansion is com- 
pleted. Approximate investment in 
land, buildings and equipment will 
be $110,000. (This company has no 
relation to the Los Angeles firm of 
the same name.) 


Centennial Packing Co., Colorado 
Springs, Colo., has filed a bankruptcy 
petition in U. S. district court in Den- 
ver. The firm, which has been in the 
wholesale meat business since Octo- 
ber, 1954, listed debts of $31,780 
and assets of $4,400. 


JOBS 


Cyrit Poxon, formerly manager of 
the canned foods division at the Ed- 
monton (Alta.) plant of Canada 
Packers, Ltd., has been appointed re- 
gional manager of the new Alberta 
regional office of York Farms, Ltd., 
at Edmonton. York Farms was organ- 


PACKAGE “SHRINKER 
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Now you can bring new attractiveness and new sales appeal to your film-wrapped pack- 
ages. The new Great Lakes ‘'Shrinker'' gives packages a skin-tight fit with a quick jet 
of heated air. Taut wrap shows packaged meats at their attractive best 
get them without interrupting your present setup: SIMPLY ADD THIS EFFECTIVE DEVIC 
TO YOUR PRESENT CS-17 SEALER. Brackets available for mounting on conventional pack- 
aging conveyors. Use with any heat-shrink film. Write for details. 








4 


RETIRING FROM MIB after 44 years of 
service, Tom Brett (left) receives best wishes 
from Milton Berger, vice president of New 
England Provision Co., Boston, where Brett 
has been stationed as resident meat inspec- 
tor for the past several years. Brett recalls 
the period when sausage items were sold 
in units of 10 Ibs. or more, in contrast to 
the Y2-lb. or smaller self-service packages 
of today. He believes the greatest ad- 
vances in the meat industry have been in 
sanitation and in the strict enforcement of 
meat inspection regulations. 





ized last March as a subsidiary of 
Canada Packers. 


The Long Beach (Calif.) sausage 
kitchen of Modern Meat Packing Co., 











Provides: 


DRUM-TIGHT PACKAGES 
BETTER APPEARANCES 
STRONGER PACKAGES 

MORE PRODUCT PROTECTION 


GONE: THAT UNSIGHTLY ''BAGGY"' LOOK! 


- . + and you 
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GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD 
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GET THE PRACTICAL 
HELP YOU NEED WITH 





PROVISIONER ‘APPROVED 
BO Oo KS 


The books listed below are selected from a number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 
mended accordingly. 








OPERATING 


1 \ 
0-1 MEAT SLAUGHTERING AND PROC. 
ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering; casing proc- 
essing; lard rendering; track installations: 
curing; smoking; sausage manufacture. 
0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties including meat loaves, 
cooked and baked hams, canned meats: 
technical problems of spoilage prevention.* 
0-3 PORK OPERATIONS. . .. Temporarily 
out of print. 

0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Among subjects 
covered are slaughter, dressing, chilling, 
handling edible specialties, hides, other by- 
products.* 

0-5 FREEZING PRESERVATION OF 
FOODS. ... Temporarily out of print. 

0-6 HIDES AND SKINS $8.75. A compre- 
hensive work on rawstock for leather, cover- 
ing takeoff, curing, shipping and handling of 
hides and skins; these subjects are discussed 
by experts in packinghouse hide operations, 
chemists, tanners, brokers and others based 
on lectures sponsored by National Hide As- 
sociation. Jacobsen Publishing Co. 








MANAGEMENT | 


M-6 MEAT PACKING PLANT SUPERIN- 
TENDENCY $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation con- 
trols, personnel controls, incentive plans, time 
keeping, salety.* 

M-7 ACCOUNTING FOR A MEAT PACK 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management, cost 
figuring, accounting for sales.” 

M-8 PRODUCTIVITY AND COST REDUC- 
TION IN THE MEAT INDUSTRY $6.50. 
Deals with productivity and efliciency, man- 
hour and unit labor costs; plant layout and 
materials handling: incentives and work 
simplification; motion and time study and 
job evaluation; cost control; quality control; 
industrial engineering; productivity in hog 
and cattle killing: productivity in boning 
and the sausage kitchen; canning; efficiency 
in order assembly, etc. 

M-9 NIMPA ACCOUNTING 
FOR MEAT PACKERS. This book, com- 
piled by Cletus Elsen and reviewed by 
special cost accounting committee of Na- 
tional Independent Meat Packers Associa- 
tion, makes available a simple but adequate 
accounting system and contains 52. sample 
forms. There are three sections: “The Pur- 
pose and Importance of a Cost Accounting 
System,” “The Accounting System,” and, 
“Costs in the Meat Packing Industry.” 111 





MANUAL 
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pages, plus index: loose leaf. $25 to mem- 
bers of NIMPA; $50 to non-members. 
i 





SPECIAL TEXTS | 


S-8 BY-PRODUCTS OF THE MEAT 
PACKING INDUSTRY $4.50. Revised edi- 
tion covers rendering of edible animal fats, 
manufacturing lard and lard substitutes, in- 
edible tallow and greases, soap, hides, skins, 
pelts, hair products, glands, gelatin, glue, 
reeds.* 

S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other subjects, 
chapters have been added on cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of canned and pack- 
aged meats, etc. 

S-10 FEEDS AND FEEDING. . 
porarily out of print. 

S-13 MEAT THROUGH THE MICRO 
SCOPE $5.00. Discusses chemistry of cur- 
ing, refrigeration, sanitation, spoilage, chem- 
istry and manufacture of fats, oils, pharm- 
aceuticals, feeds.* 

S-14 MEAT CUTTING MANUAL $2.60. 
New methods are described by which hotels 
and restaurants can cut beef, pork, veal and 
lamb carcasses to get greater yields, in com- 
parison with retail cutting. 145 illustrations. 
Ahrens Publishing Company. 

S-15 THE MEAT HOG $4.75. Needs and 
problems in developing the meat-type hog 
to meet changing consumer demands for 
more meat and less fat are discussed by 
livestock expert Claude Hinman. He tells 
how it is possible to achieve general produc- 
tion of most suitable type of swine and mar- 
keting at best age to avoid market gluts. 320 
pages and 145 illustrations. Indexed. The 
Daily Sentinel. 





. Tem- 





| PROVISIONER BOOKS | 
P-15 THE SIGNIFICANT SIXTY $1.50. 
The 376-page magazine format history of 
development and progress of the meat pack- 
ing industry from 1891 to 1951. Over 250,000 
words, more than 200 illustrations. 


P-16 ANNUAL MEAT PACKERS GUIDE. 
The Provisioner’s reference and data book 
for packers, renderers, sausage and by-prod- 
act manufacturers, The 1953 and 1954 edi- 
tions, $1.50. 
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(| MAINTENANCE 


H-17 FOOD PLANT SANITATION $6.50. 
Milton Parker, Illinois Institute of Tech- 
nology, in this handbook provides proved 
methods for solving problems of food sani- 
tation. It makes available practices that are 
safe and in accordance with the law. 434 
pages, 129 illustrations.** 

H-18 AUTOMOTIVE TROUBLE SHOOT. 
ING AND MAINTENANCE $5.50. By An 
derson Ashburn, associate editor, American 
Machinist, gives detailed procedures for 
locating and correcting electrical, mechan- 
ical troubles in gasoline-powered automo 
biles, trucks. Written in simple language, 
well-illustrated. Covers all operating parts 
of vehicles. 324 pages.** 


H-19 BOILER OPERATOR’S GUIDE 
$5.75. Handbook on steam boilers. Covers 
boilers in use today—characteristics, instal 
lation, operating problems, solutions; prob 
lems of firemen and engineers discussed and 
solved in detail. Over 200 photographs, draw- 
ings, of boilers of all types, auxiliaries, ap. 
pliances, etc. Valuable reference data and 
chapters on plant management, inspection, 
maintenance. 353 pages, 241 illustrations.** 
H-20 PLUMBING $8.00. Complete treat 
ment of modern plumbing principles, design, 
practice. Covers, water supplies, pumps, stor- 
age tanks, water supply pipes in buildings, 
hot water, gas, compressed air, vacuum sup 
plies, vent pipes and traps, sewage and 
drainage pumps, drains, water treatment, 
sewage disposal, maintenance, repairs, etc.** 
H-21 AMERICAN ELECTRICIAN’S 
HANDBOOK $10.00. Gives proved, ready- 
to-use facts and information on the selec 
tion, installation, operation, care, applica- 
tion of electrical apparatus, materials. Con- 
tains complete data on wires, cables, splic- 
ing, installation and care of motors, capaci- 
tors, lighting equipment, etc. 1734 pages, 
1327 illustrations.’ * 








| GENERAL | 


H-23 BUSINESS LAW $5.00. Second edi 
tion, textbook by R. O. Skar and B. W. 
Palmer. Imparts legal knowledge most fre 
quently applicable in business, personal, 
social relationships. 478 pages.** 








| *An Institute of Meat Packing Book. 
| **a McGraw-Hill Book 
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Norwalk, Calif., has added three meat 
industry veterans to take care of 
stepped-up activities at the recently- 
acquired facilities (formerly Selma 
Dressed Beef Co.). GLEN DONOVAN, 
formerly with Bridgford Packing Co., 
Anaheim, Calif., is the new sales man- 
ager; CLaupE HALL, for some years 
with Armour and Company, takes 
over as production manager; and 
GeorGE FIckiEson, a former owner 
of Best Ever Sausage Co., Los An- 
geles, will be in charge of the sausage 
and smoked meat operations, 


WiLu1AM BasTIEN, president of JOHN 
P. Harding Market Co., Chicago, has 
been elected to 
membership in 
the Young Presi- 
dents Club, a 
group iof youth- 
ful presidents 
whose firms em- 
ploy more than 
100 persons and 
do a business of 
more than $1,- 
000,000 annually. 
Under _ Bastien’s 
direction, the Chicago company re- 
cently began nationwide distribution 
of its brisket corned beef. The firm 
also began packaging the corned beef 
in individual units designed for the 
mass feeding trade. (See THE Na- 
TIONAL PROVISIONER of January 28, 
1956. ) 


The New York office of THE Na- 
TIONAL PROVISIONER has been moved 
to a new address at 527 Madison ave., 
New York 22. The telephone number 
is Eldorado 5-6663. 


ARNOLD WEISMAN has joined Du- 
buque Packing Co. as associate New 
York City representative with JAcK 
FREEMAN. The New York City office 
is situated at 408 W. 14th St. 


Jack L. Worrorp has been named 
manager of the Laredo st. plant of 
Roegelein Provision Co., one of three 
plants operated by the firm in San 
Antonio, W1LL1AM ROEGELEIN, presi- 
dent, announced. Wofford has had 
15 years of experience in the meat 
packing industry and, in addition, has 
served with the USDA as a beef 
grader. 





W. BASTIEN 


Morris LEVINSON has been elected 
president of Rival Packing Co., Chi- 
cago, succeeding the late MEYER 
Katz. The new president of the dog 
food concern also heads Associated 
Products, Inc., deodorant pad manu- 
facturer, which purchased Rival in 
April of this year. 

The Clougherty Packing Co., Los 
Angeles, one of the largest pork pack- 
ing concerns on the West Coast, has 


24 


established its own staff of hog buy- 
ers at the Omaha market. Don D1Ez 
is head buye’ and GLEN SHIELDS, 
associate buyer. 

Leonard Meat Co., Los Angeles, 
has appointed ALBERT TrrRE as plant 
manager and Leo Acosta as _ pro- 
duction manager. 


TRAILMARKS 


Greorce M. Foster, chairman of 
the board of John Morrell & Co., 
Ottumwa, and WEsLEY HARDEN- 
BERGH, president of the American 
Meat Institute, Chicago, have been 
named to the 1956 agriculture de- 
partment committee of the Chamber 
of Commerce of the United States. 
The committee, made up of represen- 
tatives from all major agricultural 
areas of the country, advises the 
Chamber on the work of its agricul- 
ture department for the coming year. 


A memorial fountain to honor the 
late Oscar F. Mayer, founder ot 
Oscar Mayer & Co., will be dedicated 
Friday, September 7, at the com- 
pany’s plant in Madison, Wis. The 
fountain will be set in a 35-ft. pool 
with multi-colored underwater lights 
near the plant entrance. 


More than 50 persons attended the 
Seattle regional dinner meeting of 
the Western States Meat Packers As- 
sociation at the Olympic Hotel. The 
group was addressed by E. FLoyp 
Forses, WSMPA president, and 
Henry J. Kruse, chairman. 


Joun C. Remy has been ap- 
pointed resident manager of the 
Tulsa Cold Storage Division, City 
Products Corp. Georce L. Hancock 
will continue as assistant manager 
and comptroller, In another move, 
OMAR JOHNSON was named resident 
manager of Federal Cold Storage Co., 
Sit. Louis, also a division of City 


Products Corp. Johnson replaces Col. 
R. C. Taytor, who retired after 34 
years of service with Federal. 


DEATHS 


Harry B. FosTeRMAN, 69, mana- 
ger of the beef department of St. 
Louis Independent Packing Co., St. 
Louis, until retirement nine years ago, 
died recently. He had been with the 
Swift & Company subsidiary for more 
than 40 years. 

STEPHEN W. SANDERS, 74, who for 
a number of years was assistant man- 
ager of branch houses for Armour and 
Company, Chicago, died at Hartley, 
Iowa, after a long illness. He served 
with Armour from 1918 until 1941. 


HyMan TANTLEFF, president ol 
Tantleff Beef Co., Inc., Newark, N. J., 
and active in the wholesale and re- 
tail meat industry for half a century, 
died at the age of 74. He established 
the Newark retail business 18 years 
ago. Tantleff entered the industry as 
an apprentice butcher in 1901 and 
later established a wholesale meat 
business in Brooklyn, becoming one 
of the largest East Coast meat job- 
bers. For many years he was sole 
eastern distributor for Geo. A. Hormel 
& Co. products. 


LEONARD CuHupacorF, 56, died re- 
cently in Los Angeles. He was a 
brother of JoHn Cuupacorr, David- 
son-Chudacoff Co., Culver City, 
Calif., and Sam Cuupacorr, Angeles 
Meat Co., Vernon, Calif. In previous 
years, Leonard -Chudacoff was very 
active in the meat industry in Los 
Angeles, operating a large independ- 
ent packinghouse. He later was in the 
liquor distributing and oil business. 


James B. Fire, sr., 66, a partner 
in Memphis Meat Co., Memphis, 
until his retirement six years ago, 
died recently of a heart attack. 





HOT OFF the presses is 
"Hides and Skins," new 
industry textbook pub- 
lished by National 
Hide Association. Shown 
with first copy are (I. to 
r.): John K. Minnoch, 
NHA executive director; 


Charles F. Becking of 
Chicago, chairman, NHA 
education committee; 


Harry Katzen, Sykesville 
(Pa.) hideman, and A. C. 
Nelson of Du Boise, Pa., 
a fur dealer, hunter and 
adventurer. 
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Flashes on 


suppliers 


CINCINNATI BUTCHERS’ SUP- 
PLY CO.: Appointment of a new rep- 
resentative, L. D. 
SMITH, to cover 
most of Ohio, 
Southern Indiana 
and the states of 
Kentucky and 
West Virginia, 
has been an- 
nounced by WM. 
C. SCHMIDT, ex- 
ecutive vice pres- 
ident of this Cin- 
cinnati, Ohio, 
firm. Smith has been connected with 
the meat packing industry for more 
than 30 years, ten of which were 
spent as a plant manager. 


THE CRYOVAC CO., DIV. OF 
W. R. GRACE & CO.: Joun M. 
Cook has been named field devel- 
opment manager of this Cambridge, 
Mass. company. In the food and 
packaging fields since 1930, Cook 
has been associated with Kingan Inc.; 
General Foods Corp; Hygrade Food 
Products Corp., and Colonial Pro- 
vision Co. 

B. HELLER & CO.: A free graph 
showing moisture absorbed by cereal 
binders is being offered by this Chi- 
cago company. NorMAN B. SCHREIB- 
ER, president, says the report and 
graph reveal viscosity of binders. 


WINGER MANUFACTURING 
CO.: Construction of a new $200,- 
000 plant to replace the one de- 
stroyed by fire has been started by 
this Ottumwa, Ia., company. The 
new building will have 25 per cent 
more operating space and is being 
designed with walls that can be 
moved for expansion purposes. Tem- 
porary offices are located at 207 
W. Second st., Ottumwa. 





L. D. SMITH 








LEE BREADMAN & CO.: This 
Chicago company has been appointed 
exclusive distributor in the United 
States for the August Jungnickel 
(Hamburg, Germany) bologna-type 
casing millimeter gauge. Breadman 
also handles the German firm’s sau- 
sage casing millimeter gauge. 

A. E, STALEY MFG, CO.: LYLE 
C. Woops has been named manager 
of the chemical department of this 
Decatur, Ill., firm. The position has 
been established to align chemical 
sales with development of new prod- 
ucts by the research division. 


CLARK DOOR CO., INC.: JAMEs 
H. Harris, jr., has been appointed 
vice president in 
charge of sales 
of this Newark, 
N. J. company. 
Harris will be re- 
sponsible for de- 
velopment of an 
expanded sales 
and __ distribution 
organization of 
cold storage 
doors and will 
continue to direct 
sales and activities for the company’s 
automatic industrial doors and elec- 
tric fire door operators. The company 
also is adding approximately 5,000 
sq. ft. to its production facilities and 
increasing its office space. 

STANDARD PACKAGING CORP.: 
O. D. Carson, retained as president 
of Modern Packages, Inc., recently 
purchased by this New York com- 
pany, has been named vice president 
and assigned responsibility for the 
West Coast operations of Standard 
Packaging. 

REYNOLDS METALS CO.: JAMEs 
M. Cutuinan has been appointed 
market manager for sales to the meat 
and dairy industries. He will super- 
vise sales of foil packaging materials 
and will maintain offices at company 
headquarters in Louisville, Ky. 


J. H. HARRIS, JR. 











MEAT INDUSTRY SUPPLIERS, INC.: The artist's drawing of the 
headquarters of this Chicago firm being built in Northfield, Ill., is shown 
above. The modern building will cover approximately 50,000 sq. ft. It 
will contain large laboratory facilities, an experimental sausage kitchen 
and a stainless steel smokehouse. The company expects to occupy its 
new home before the end of this year. 
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Willkie Defamation Suit 
Against Kingan Is Settled 


The $5,000,000 court suit against 
Kingan & Company of Indianapolis, 
now Kingan Inc., by the late H. 
Frederick Willkie has been settled. 
Mrs. Willkie, who carried on the 
suit after her husband became ill, re- 
ceived a letter of retraction of charges 
she said were made against his abil- 
ity, plus a nominal cash settlement of 
$30,000 and court costs. 

Hugo Slotkin, president of Hy- 
grade Food Products Corp., Detroit, 
which now owns Kingan, in a let- 
ter to Mrs. Willkie lauded her hus- 
band’s ability as an executive and 
freed him of any charges of misman- 
agement. Willkie joined Kingan as 
president in December, 1950, and 
served for 11 months until his ouster. 
The charges allegedly were made 
during a proxy fight for control. 


ICC Says Eastern Rails 
Want Another Rate Hike 


The Interstate Commerce Commis- 
sion has been informed by the east- 
ern railroads that they expect “very 
shortly” to petition the Commission 
for an increase in freight rates, based 
on mounting costs and loss of in- 
come during the steel strike. 


meal baskela 


WRITE FOR INFORMATION AND PRICES 


RUDD BASKET COMPANY 


Starks Bldg., Louisville 2, Ky 
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Sewage Treatment Pays 
[Continued from page 9] 
The Cincyclare is designed to 
handle a steady 10-hr. flow of 135 
gpm, or a total flow of 81,000 gals. 


The design of the unit permits 
suspended solids to settle as water 
moves in a circular motion from the 
core to the inner shell. 

Waste from the inner shell flows 


Paunch materials are pumped di- 
rectly to the manure drain tank, 
Drainings from this tank are piped 
to the lift station and then move 
back to the waste treatment unit. 





Pct. Reduction 





Sampling Hours 
Time Sampled 

Raw Wastes, 7 a.m.-5 p.m 10 
Paunch Manure Drainings, 7 a.m.-5 p.m. 10 
Hot-Well Wastes, 7 a.m.-5 p.m. 10 
Clarified Unaerated 

Wastes of Cincyclare, 7 a.m.-5 p.m. 10 
Hasher-Washer Wastes, 7 a.m.-3 p.m. 8 
Final Effluent, 7 a.m.-5 p.m. 10 


RESULTS OF ANALYSIS AT 
NORTHSIDE PACKING COMPANY 


PPM Solids 
Flow MGD Sus. PPM Lbs. 
GPM GPD Total 
135 81,000 .081 7400 7650 4958 
15 009 80,000 5600 
58 .035 144 215 
135 .08 1510 1730 1011 
20 01 20,000 1600 
135 81,000 .081 1530 1800 1025 
79 Pct. 


NOTE: All above are averages of 3 day sample analysis. 


D.O. 
PPM BOD BOD Pop. Fat Fat 
Lbs. PPM Equiv. PPM Lbs. 
0.0 1809 2700 10,641 553 369 
0.0 165 2200 970 
1.2 39 132 230 
0.0 524 794 3082 
0.0 1440 =: 18,000 8470 
0.3 483 722 2841 87 58 
73 Pct. 74 Pct. 85 Pct. 








in a 10-hr. day. Water consumption 
is relatively uniform throughout the 
day. The tank, with a 40-in. deten- 
tion period, has three elements: a 
core, an inner shell, and an outer 
aeration shell. 

The tank is cone-shaped at the 
bottom. Incoming raw effluent is dis- 
charged midway in the core. The rate 
of flow is calculated to precipitate 
solids into the cone as water flows 
from the core via a baffle into the 
inner shell. The inner shell is nar- 
row and has a baffled top. At the 
same time, light greases in the waste 
are carried upward by the gentle 
turbulence of the flow and are 
skimmed by a constantly rotating 
rubber paddle into a trough leading 
to the grease blow tank. The trough 
is slightly higher than the level of 
liquid in the tank and consequently, 
greases are pushed into the trough 
over a metal incline which drains 
entrapped water. 


= 


ef 
te, 


~~ 


into the outer shell where it is 
aerated. Air supplied to the effluent 
oxidizes entrained blood and slugs 
suspended solids with air before they 
pass into the city system. Tests show 
that aeration enables secondary units 
to handle effluent with ease and effi- 
ciency. Air at five to 10 lbs. pres- 
sure is supplied by a separate air 
compressor. 

Fat material, as it is collected in 
the blow tank, is blown to the in- 
edible cookers about twice a day. 

The unit’s cone has a sample cock 
from which material is drawn. If the 
sample indicates that solids have col- 
lected, the gate valve at the bottom 
of the cone is opened and collected 
solids are flushed into their blow 
tank. The gate valve is then closed 
and materials are blown to the 


manure drain tank. After they are 
drained, solids drop into the ‘waste 
collection unit. The solids tank is 
emptied about three times a day. 








MANURE DRAIN tank (square metal box) is located outside of the plant. Drained material 
is dumped directly into garbage collecting unit beneath. The city picks up the material daily 
and transports it to the municipal incinerator for disposal. 
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Additional advantages of the unit 
are the highly sanitary manner in 
which it disposes of paunch manure 
and treats the effluent without any 
odor. Paunch material is pumped to 
the completely enclosed drain box, 
and when drv, is dumped to another 
enclosed garbage disposal collection 
unit. With the effluent, the relatively 
fast movement of the waste coupled 
with slugging it with oxygen prevents 
any odors from developing through 
decomposition of the various organic 
substances. 

Management believes that the unit 
is performing its basic function. It 
has lowered the sewage tax by $300 
to $500 per month and it treats the 
waste sufficiently to make it accept- 
able to the city at a standard tax 
rate. Additional equipment and treat- 
ment could lower further the sus- 
pended solids and BOD values of the 
discharged effluent. 

Also, rearrangement of the waste 
flow system has more than paid for 
itself in returns from blood and grease 
sales during the past 18 months, 
president Harris reports. 


DISCUSSING RESULTS achieved with small 
scale waste treatment system are Richard! 
Becker, treasurer, and C. R. Harris (seated). 


president of the Cincinnati organizatiom 
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ALL MEAT... output, exports, imports, stocks 








Meat Output Below Last Year Again 


Another drop in cattle slaughter and the declining average weight of 
steers were more than enough to offset increases in production of veal 
and pork under federal inspection, last week. Total output of meat lagged 
below that for the same period last year for the second ‘consecutive week, 
as did slaughter of cattle and hogs. Total volume of meat produced 

_ amonuted to 356,000,000 Ibs., which was 3 per cent under the previous 
week’s 366,000,000 Ibs. and 6 per cent smaller than the 380,000,000 Ibs. 
last year. Cattle slaughter fell 5 per cent for the week and 8 per cent for 
the year, with that of hogs up 2 per cent, and down 2 per cent for 
the week and year, respectively. Estimated slaughter and meat production 





by classes appear below as follows: 








*Estimated by the Provisioner 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
TO TR a cariccstensccicitvicpemicain: 190.6 
Aug. 18, 1956 - : 389 204.2 
Yc! ay: SR |, __.gnnanenencneeri anes se 401 212.5 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
OS EEE 20.4 
Aug. 18, 1956 . 147 20.4 
oe A, a 19.1 


eS HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


137,677. 
fe tee ne AVERAGE WEIGHTS AND_ YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Live Dressed 
2 2 See 518 230 132 
Aug. 18, 1956 a 95 525 233 130 
Aen. 2 1 oo 530 234 133 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Live Dressed cwt. Ibs. 
Aug. 25, 1956 ........ —. 134 93 44 pe 33.7* 
Aug. 18, 1956 ...... _. 250 139 92 4d ‘i 33.0* 
im T Ge ....... ee 132 94 45 13.9 33.4 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,008 132.7 
987 128.8 
1,025 136.7 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
272 12.0 356 
278 12.2 366 
270 12.1 380 











Small Norway Meat Output 
Increases Need of Imports 


Indications point to a small slaugh- 
ter of cattle in Norway this fall which 
may result in a shortage of meat, the 
Foreign Agricultural Service has dis- 
closed. The shortage of meat may re- 
quire greater imports and the United 
States could become a source of sup- 
ply. 

The expected drop in cattle slaugh- 
ter this fall may occur at a time when 
hog slaughter will be relatively low. 
During the first five months of 1956 
there was a 40 per cent increase in 
slaughter of breeding hogs over the 
same period a year earlier. The re- 
duction in breeding hog numbers 
will be reflected in smaller marketings 
later. 

The meat surplus of last winter 
was marked by efforts to find export 
markets even at prices considerably 
below the domestic level. However, 
stocks that had been accumulated 
during the drought will soon be ex- 
hausted. 


Meat Index At New High 


Rising meat prices raised the 
wholesale index for the week ended 
August 21 to 84.3, the highest level 
in over a year. This was a 1.1 point 
gain over the previous week and 0.9 
higher than for August of last year. 
The average primary market price in- 
dex at 114.6 was the highest in some 
time and compared with 110.9 for 
August 1955. Current indexes were 
compiled by the Bureau of Labor 
Statistics on the basis of the 1947-49 
average of 100 per cent. 


Kenya Plans For More Meat 


Recent studies made by production 
and marketing specialists in Kenya 
predict a big future for the meat in- 
dustry to satisfy the growing domestic 
demand, and to export surpluses. The 
new proposed rotational system of 
crop cultivation and grazing will con- 
tribute to such an increased livestock 
production. However, the cost of fenc- 
ing and improvement of pastures is a 
big factor to consider. 
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Larger Feeder Cattle Run 
Hints Of More Beef To Come 

Beef production appears likely to 
make a strong upward swing next 
year. This is the view of the meat 
industry, stemming from the latest re- 
port on the movement of cattle to 
midwestern farms and feedlots. Buy- 
ing of stocker and feeder cattle in 
July reached a new record number 
of 226,489 head for a 34 per cent 
increase over the July 1955 count of 
168,961. The former July record was 
211,496 in 1953. Volume through 
June ran somewhat smaller than for 
the first six months of last year. 

Output of lamb and mutton in the 
next few months appears headed for 
an increase on the basis of the move- 
ment of feeder stock into the nine 
Corn Belt states in July, which at 
151,321 head, was up from the July 
1955 count of 147,491. The move- 
ment of sheep and lambs into mid- 
west feedlots through June was some- 
what smaller than last year. 


Closing June Tallow, Grease 
Stocks above Year Earlier 


Stocks on hand of inedible tallow 
and grease on June 30 totaled 331,- 
100,000 Ibs. compared with 317,900,- 
000 lbs. a month earlier, the U. S. 
Department of Agriculture has _ re- 

orted. June 30 stocks compared with 
245,200,000 Ibs. a year earlier. 

Apparent production of tallow and 
grease in June was estimated at 258,- 
500,000 Ibs., down from 271,000,000 
Ibs, in May, but larger than June 
1955 output of 239,600,000 Ibs. 

Consumption of inedible tallow and 
grease in animal food in June was 
placed at 17,200,000 Ibs., the largest 
amount reported so far, and com- 
pared with 16,400,000 Ibs. the prev- 
ious month and 11,700,000 Ibs. last 


year. 


JULY KILL BY REGIONS 


United States federally inspected 
slaughter by regions in July, 1956, 
with totals compared: 

(Thousand head) 


Sheep & 

Cattle Calves Hogs Lambs 

ae Sy eee 133 100 A450 216 
©. AGL, PAE os. boca 47 51 196 ese 
N.C. States—-East.... 330 154 1,074 117 
N.C. States—N.W..... 479 2 1,506 265 
N.C. States—S.W..... 171 35 363 88 
S. Central States..... 243 134 313 144 
Mountain States ..... 109 7 83 144 
Pacific States ........ 216 46 212 195 
TRS Betiedas naae 1,728 610 4,199 1,168 
Totals, 1955 ....... 1,524 550 3,428 1,076 


Other animals slaughtered under Federal in- 
spection (number of head): July 1956—13,474 
horses, 8,369 goats, July °955—14,665 horses, 
3,373 goats. 
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FRENCH 
HORIZONTAL 
MELTERS 

Are 
Sturdily 
Built. * 
Cook Quickly a 
Efficiently. 
THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 


















IMPROVE QUALITY -& APPEARANCE 
INCREASE YIELD WITH 


Vitaphos 


First Phosphate Meat and Fat Homogenizer Made in U.S.A. 


SERST QRLCE ices sonjeny i 


19 VESTRY ST., NEW YORK 13 © 98 TYCOS DR., TORONTO 10, CANADA Sen poo en 

















You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 


PROVISIONER pays off 


in response and sales! 











EEBLER ENGINEERING CO. 
Machinery aud Equipment 


1910 W. 59th St. ° Chicago 36, Ill. 




















HAM 
BACON 


LARD 
» SAUSAGE 











“Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 
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UNIFORM QUALITY 
Sioux Ciry WDPRESSED er 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 
Phone 8-3524 and ask for: 





LLOYD NEEDHAM JERRY KOZNEY 
Vice-President : Careass Sales 

JAMES KUECKER HARRIS JOHNSON 
Carcass and Offal Sales Beef Cuts—Boneless Beef 


Sioux Cry DRESSED SSSEEF, Inc. 


1911 Warrington Road Sioux City, Iowa 
U. S. Govt. Inspected Establishment No. 857 













... for full, mellow 
flavor and aromal 


The ham that’s 
already 


E-Z-CUT 
HAM 


©1955, John Morrell & Co. 


BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, SO. DAKOTA 
ESTHERVILLE, I0WA, AND MADISON, SO. DAKOTA 
Processors *f fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamb 
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PROCESSED MEATS... . SUPPLIES 





July Volume of Meat Food Processing 
Above Last Year; Canning Total Larger 


OLUME of meats and meat food 
products processed in the four 
weeks of July rose to a total of 1,270,- 
from 1,170,661,000 Ibs. 


043,000 Ibs. 
last year. 


There was a fairly large rise in 
amount of sausage prepared, volume 
of which totaled 135,176,000 Ibs. 
compared with 128,300,000 Ibs. last 


year. Processors handled 52,103,000 
Ibs. of steaks, chops and roasts for a 
moderate increase over 48,250,000 
Ibs. processed last year. 

Slicing of bacon continued above 
last year, with volume rising to 84,- 
483,000 Ibs. in July compared with 
76,759,000 Ibs. in the same period 
of last year. Renderers put up 129,- 


057,000 Ibs. of lard for about a 
15,000,000-Ib. increase over last year. 
A fairly large cut-back took place 
in canning since June, as the volume 
of product turned out in the 3 lbs. 
and larger containers fell to 28,099,- 
000 lbs. from 29,877,000 Ibs. in June, 
while volume of product in the under- 
3-Ib. cans fell to 85,558,000 lbs. from 
126,957,000 in June. Current can- 
ning operations were above last 
year’s total July volume of 23,532,000 
and 85,593,000 Ibs., respectively. 



































MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL é MEAT AND MEAT FOOD PRODUCTS 
INSPECTION—JULY 1 THROUGH JULY 28, 1956 COMPARED WITH CORRESPONDING ANNED UNDER FEDERAL INSPECTION 
PERIOD, JULY 3 THROUGH JULY 30, 1955 IN THE FOUR-WEEK PERIOD, JULY 1 
July 1-28 July 3-30 30 Week 30 Weeks ee a 
ly 1-28 July 3-3 f eeks 8 > a 3 
Placed in cure 1956 1955 1956 1955 Pounds of Finished Product 
Ce ee ae eo hae 12,291,000 12,431,000 94,828,000 85,238,000 Slicing © Consumer 
MMe arareiats gee o's «cere cones 268,337,000 254,439,000 2,072,420,000 2,025,293,000 and in- Packages 
EI acciea\e seine ay a's CER SER Oe 202,000 103,000 822,000 ,263,000 stitutional or shelf 
Smoked and/or dried sizes sizes 
SCR Seeriee a ere 4,933,000 3,722,000 32,618,000 35,230,000 (3 Ibs. (under 
ORR ASS Cr cet e wae ire sears a 200,455,000 185,511,000 1,499,405,000 1, 430, 693,000 or over) 3 Ibs.) 
Cuma Meat Luncheon meat ....... 12,450,000 9,107,000 
BE. "shot G.4s 0 we MAL on hcecean ens 6,461,000 6,303,000 44,083 ,000 41,654,000 Canned hams ......... 10,366,000 639,000 
MC Sa Rat Dac tks 446 6s SOROS OSE 22,146,000 21,645,000 173.965 ,000 184,963,000 Corned beef hash ..... 306,000 . 426, 000 
(HGS Se eae 198,000 304,000 2,130,000 3,022,000 Chili con carne ...... 402,000 —_ 000 
Sausage- nauiddkansacuun’s 53,000 022,000 
ye re ree ere 14,018,000 133,936,000 126,253,000 Franks, wieners in 
To be dried or semi-dried ........ 11,837,000 80,609,000 74,699,000 MUNIN: 5 Siesta cma cams. 2,000 195,000 
ee, WIQUONE. oooh ccdzibeccancve 58,996,000 382,407,000 356.084 ,000 Deviled ham .......... : 566,000 
Other, smoked, or cooked ....... 50,325,000 50,234, 353,848,000 355,724,000 Other potted or deviled 
MAR OORRREG. 66s wsascenseee 135,176,000 128, 300,000 950,800,000 912,760,009 meat food products .. 2, 363,000 
Loaf, head cheese, chili, jellied INE 46.5 aroha din euie,é 1,382,000 
Ss, wt balla s «gab me piiee 66 16,151,000 15, ng 000 118,362,000 Sliced dried beef ..... 217,000 
Steaks, chops, roasts ............. 2,103,000 8,250, 366,928,000 Chopped beef ........ sas 1,616,000 
UID er edie Rte 64.63. aso ay ceae 32,000 952,000 Meat stew (all product) 38,000 3;646,000 
I Ga ek. catcaeecies 84,483,000 76,7: ~y 000 585, 099, 000 528,303,000 Spaghetti meat 
bonkeuvsneucdeeese nes 14,216,000 12,064,000 100,141,000 79,189,000 ne oy EC ET ETE 160,000 ° 6,957,000 
PE lo oN, o hee iUN CEN e's ce 13,088,000 12,114,000 96,926,000 89,278,000 Tongue (other than 
Miscellaneous meat product 4,174,000 3,643,000 ofl = ,000 33,700,000 PROMIOOD © sedbcenccses 19,000 119,000 
ee eer ree .. 129,057,000 114,041,000 us 1,085,023 ,000 Vinegar pickled 
as Ded Aancnk ths bene 113,111,000 94,425 ,0) 817,166,000 PREMIO Se barktekesces 636,000 1,169,000 
Sesser ere 7,714,000 9,230,000 65,741,000 Bulk sausage ......... 2,000 493,000 
RE OB dou bene nce uae 15,387,000 12,144,000 91,042,000 Hamburger, roasted or 
Rendered pork fat corned beef, meat 
ME Pi ge copuacebA bese kdeeee weveneiar TE >. aracedccs 59,729,000 cg) eae 141,000 2,229,000 
0 Ee err = 5 CS | Sr ene 45,821,000 Er ee 664,000 20: 668,000 
Compound containing animal fat. 37,550, 000 32,813,000 348,671,000 273,792,000 Sausage in oil ....... 145,000 422,000 
Oleomargarine containing animal fat 5,519,000 2,593,000 39,497 ,000 22,665,000 Tripe By 317,000 
Canned product for civilian Brains 76,000 197,000. 
use and Dept. of Defense) ....... 115,842,000 112,801,000 1,360.662,000 1,142,205,000 Loins and picnics . 1,954,000 54,000 
OETA Reeves cvsh ce ananers vecans 1,270,043,000 1,170,661,000 10,561,870,000  9,560,797,000 All other meat with 
ay meat and/or meat by- 
? products—20% or 
*This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected oo aa see eo ce 4.886.000 
and recorded more than once due to having been subjected to more than one distinct proc- Less than 20% ee 000 12'485,000 
essing treatment, such as curing first and then canning. Totals ............28, 099. 000 85,558,000 


























DOMESTIC SAUSAGE 


(1.¢.1. prices) 
Pork sausage, hog cas..43 @44 
Pork saus., bulk, 1-lb...33 @36% 
Pork sausage, sheep cas., 


RT rr 54 
Pork sausage, sheep cas., 
B-G-1D: PEE. ... 000. 52 


Frankfurters, sheep cas. 51%4@57 v7 
Frankfurters, skinless..42 @44 
Bologna (ring) ....... 42 @46 
Bologna, artificial cas..83%4@35 
Smoked liver, hog bungs.414%,@51 
Smoked liver, art. cas.. 
Polish sausage, smoked.54 @59 


New Eng. lunch. spec..57 @67 
Ree 44 @45% 
Tongue and Blood ..... 42% @52 
de Oa re or 53% @59 


Pickle & Pimiento loaf.40%,@44 


SEEDS AND HERBS 
(1.¢.1. prices) 


Ground 
Whole for sausage 
Caraway seed ... 26 31 


Cominos seed ... 38 31 
Mustard seed: 

FANCY .nccccces 

yellow Amer... 17 
Oregano ......... 34 
Coriander 

Morocco, No. 1. 20 24 
ye ag 

French ........ 60 65 
one, TET 

TRG E, ep bcicees 66 
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DRY SAUSAGE 


(1.¢.1. prices) 











SAUSAGE CASINGS 


(1.¢.1. prices quoted to manu- 


Cervelat, ch. hog bungs ... 88@91 facturers of sausage) 
GRONMIERE cewin cane oicuea ts 46@50 Beef Casings: 
MNES oi cio cecs Cemaeneead > Ly 0 
PO re eee 1@74 ) 
We GTN, ses c sacnsntaed 77@s80- | 32/35 mm, .......+4+ 1.10@1.35 
WON ss cel icae rcv ee 67@71_ | Export, med, 35/38 ... 90@1.10 
Genoa style salami, ch. 92@95 Export, med. wide, 
Cooked salami 42@46 TEP sen cccvccresscese 90@1 - 
a 82@85 Export, wide, 40/44 ..1.30@1.5 
IDOE foe v ec van cee aes 8 70@73 Export, jumbo, 44/up. .2.00@2. 40 
| ere rr rrr ee 48@51 Domestic, regular .... 60@ 85 
Domestic, wide ...... 75@1.10 
No. 1 weasands 12@ 16 
24 im, UP cccccccase 
SPICES No. 2 weas., 22 in. up. 9@ 14 
Basis, Chgo., orig. bbls., bags Middles— 
' oe Sates y , sg Sewing, 1%@2% in. ..1.25@1.65 
Select, wide, 2@2% in.1.85@2.10 
— Ground Extra select, 
Allspice prime ...... 1.00 1,10 GOES fs s62 dice 2. 252.60 
A eer 1.07 1.17 Baten exp. Ne... 34 
Chili, Powder ..... 47 Bungs, domestic ..... 8a 25 
Chili, Pepper ...... 41 Dried or salt bladders, 
Cloves, Zanzibar .... 59 65 piece: 
Ginger, Jam., unbl.. 95 1.02 8-10 in. wide, flat.. 9@ 11 
Mace, fancy Banda..3.25 3.50 10-12 in. wide, flat.. 9@ 11 
West Indies ..... 7 3.36 12-15 in. wide, flat.. 15@ 18 
East Indies ....... 3.10 | 
Mustard, flour, fancy 37 Pork Casings: 
No, + PCE T ETT Tee 33 Extra narrow, 29 mm. 
West India Nutmeg. 1.30 and down .......... 4.00@4.15 
Paprika, Spanish 51 Narrow, 
Pepper, cayenne 54 | 29@32 mm. ......... 3.75@4.15 
Pepper: } Medium, 
ee, MG D ccctcs 54 | 32@35 mm, ......06. 2.25@2.50 
WERE. cccnvecccies 50 54 | Spec. medium, 
EE Gos'evceseees 49 53 SS@88 mm. ........ 1.75@2.50 


1956 


Hog Bungs— 
Sow 


Cabs uemnaedseenins 54@ 60 
ll 34 in. cut .... 45@ 52 
Large prime, 34 in, ... 34@ 36 
27 
20 
60 
3.00 
.05 
25 





CURING MATERIALS 
Nitrite of soda, wie 


in 400-Ib. 


bbls., del. or f.o.b. Chgo. - $10.31 
Pure rfd., gran, nitrate of 

GORE. vcncndcictacansananene 5.65 
Pure rfd. powdered nitrate 

OF GOGR, ccsccrcccccccsecace 8.65 
Salt, in min. car of 45,000 

Ibs., only paper sacked, 

f.o.b. Chgo. gran, ton .... 29.40 


Rock salt, ton in 100-Ib. 


bags, f.o.b. whse., Chgo.4 27.40 
Sugar— 

Raw, 96 basis, f.o.b. N,Y. 6.06 
Refined standard cane 

gran. basis (Chgo,) ...... 8.50 
Packers, curing sugar, 100 

Ib. bags, f.o.b. Reserve, 

TG... 00D DB -cnccccccesss 8.15 
Dextrose, cwt. (less 20c 

allowance): 

Cerelose, Regular ........ 7.49 

Ex-Warehouse, Chicago ... 7.59 


ee 


BEEF-VEAL-LAMB. ... Chicago and outside 





CHICAGO 


August 28, 1956 


WHOLESALE FRESH MEATS BEEF PRODUCTS 





CARCASS BEEF Tongues, No. 1, 100's..27%4@28% 
Hearts, reg., 100's 12 
Steer: Livers, sel., 35/50's 2314 
Prime, 600/800 ... Livers, reg., 35/50's . 13% 
Choice, 500/700 ... Lips, sealded, 100's .. 9% 
Choice, 700/800 .... Lips, unsealded, 100's . 7% 
Good, 500/700 Af Tripe, scalded, 100's . 7 @ 7™ 
| OF gre POAT Tripe, cooked, 100's .. 8n 
Commercial cow 24y, Melts, 100's a cl 6 @ 6% 
Canner—cutter cow ..21 @21% Lungs, 100's Pore ue le 
Udders, 100’s ..... 4% 
PRIMAL BEEF CUTS FANCY MEATS 
Prime: (Le.L. priees) 
Hindgtrs., 5/800. Aon Beef tongues, corned . 4014 
Foreqtrs., 5/800). 35 Veal breads. 
Rounds, all wts. . te Mb’, under 12 oz. ........ 82 
Td, loins, 50/70 (lel)92 @97 SOCIO oak oes 99 
Sq. chucks, 70/90. $20 Calf tongues, 1 lb./dn 2% 
Arm chucks, 80/110 3ip Ox tails, under % Ib 10% 
Briskets (Icl) .... 30 Ox tails, over % Ib 12% 
Ribs, 25/35 (lel) ....65 @66 
moves, 0; 1 .......41° Qli% 
Winks “sough No. 3 igit BEEF SAUS. MATERIALS 
FRESH 


Choice: 


Canner—cutter cow 


_ 5/8 5 @ivth ; 
aaa 5 “4 c 4 @int meat, barrels ¥ 291% 
Rounds “all wts. y 4G ? Bull meat, boneless 


barrels 





r aS ee .33% @34 
Td. loins, 50/70 (lel).84 “ 2 
Sq. chucks, 70/90 . 32 ay ee i 5/8 3 °11,@22 
Arm chucks, 80/110. .31 varrels potest 21% @22 
Briskets (lel) ..... 30 Beef trim., 85/90, ae 
Ribs, 25/35 (lel) 2.1.60 @U3 barrels ............ 26 
Navels, No, 1 .. tl @iy, a chucks, 9291, 
Manks ‘i . “1, ~ aa 9% 
Flanks, rough No. 4 1s, Bank cheek aicat. 

Good: trimmed, barrels oa 21% 
ee ee re 4% @4ah Shank meat, bbls. ... 32 
Sq. cut chucks ... 31) @32 Beef head meat, bbls.. 174n 
Briskets ....... 20 Veal trim., boneless, 

RS sf TS a 48 @no WRENS | 6005 vais 0 -.28 @28 
MT Soh gts ak acars 67 @T70 


VEAL—SKIN OFF 
(1.e.1. prices) 
(Careass) 


COW & BULL TENDERLOINS 
(Le! 


prices) 





* c.f. ' Prime, 90/120 . .841.00@42.00 
Fresh J/L  C-C grade — Froz, ©/L Prime, 120/150 40.00@ 41.00 
59 ess» Cow, 3/dn, 61@68 Choice, 90/120 37.00@39.00 
T@i7..... Cow, 3/4 -68@7T0 Choice, 120/150 .. 37.00@39.00 
80@83..... Cow, 4/5 T1@Ts Good, 50/ 90 ..... . 31.00@33.50 
HOY. . Cow, 5/up S284 Good, 90/120 . 35.00@37.00 
90@95. Bull, 5/up SST Good, 120/150 . . 35.00@37.00 
Commercial, all wts.. 29.00@34.00 
BEEF HAM SETS CARCASS LAMB 
Insides, 12/up .... 37@40 ices 
Outsides, 8/up ‘ Bh @a37 Prime ~% onveeand 451%, @ 461 
*kles, 714 ~ sng m4 a 
Knuckles, 744/up 37@40 Prime, 45/55 ......... 451% @4614 
Prime, .. 45144 @461, 
CARCASS MUTTON Choice, ‘ee .. 4% @46 
Choice, 45/55... .. ... & @46 
Choice, 70/down W@i4t Choice, 55/65 Seance gine 45 @46 
Good, 70/down 12@t38 Good, all wts. eeeeee 40 @42 





PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
Aug. 28 


San Francisco 
Aug. 28 


Los Angeles 

FRESH BEEF (Carcass) Aug. 28 
STEER: 
Choice 
500-600 Ths, 
600-700 Ibs, 
Geod 

500-600 Ibs. 
GO0-700 Los 
Standard: 
350-600 Ibs. 
cow: 
Standard, all 


-$40.50@ 42.00 
39.00@41.00 


$41.00@42.00 
39.00@41.00 


$42.00@44.00 
41.00@43.50 


. 36.00@39.00 
35.00@38.00 


36.00@37.00 
35.00 @36.00 


40.00@42.00 
39.00@ 41.00 


33.00@36.00 33.00@35.00 31.00@37.00 


wts. None quoted 26.00@28.00 None quoted 





Commercial, all wts. 00@ 25.00 23.00@ 26.00 -00@ 27.00 
Utility, all wts. 22.00@ 24.00 22.00@ 23.00 22.00@ 26.00 
Canner—cutter . None quoted 18.00@22.00 18.00@ 22.00 
Bull, util. & com'l 27.00@ 30.00 28.00@30.00 None quoted 


FRESH CALF (Skin-off) (Skin-off) (Skin-off) 


Choice: 

200 Ibs, down 38.00@ 40.00 35.00@37.00 32.00@35.00 
Good: 

200 Ibs. down .... 35,.00@37.00 34.00@36.00 30.00@33.00 


LAMB (Carcass): 


Prime: 









45-55 lbs. ..... 43.00@45.00 43.00@45.00 42.00@ 44.00 
ee SS” vay ese 42. 00@ 44.00 41.00@43.00 40.00@ 42.00 
Choice 

NER Se 43.00@45.00 42.00@44.00 42.00@ 44.00 
on a RR 43.00@ 44.00 40.00@42.00 40.00@ 42.00 
Good, all wts, ....... 37.00@ 42.00 35.00@ 40.00 34.00@ 40.00 


MUTTON (EWE): 


Choice, 70 Ibs. down... 14.00@18.00 None quoted 11.00@14.00 
Good, 70 Ibs. down 14.00@18.00 None quoted 12.00@15.00 


30 





WHOLESALE FRESH MEATS 
UTS 


BEEF C 


NEW YORK 


August 28, 1956 


Western 


Steer: Cw 


(L.e.1. prices) 


t. 


Prime care., 6/700.$47.00@48.00 
Prime eare., 7/800. 46.00@47.00 
Choice eare., 6/700. 45.00@46.2= 
Choice care., 7/800. 44.00@45.00 


6/700... 
7/800... 
6/700... 


Hinds., pr., 
Hinds., pr., 
Hinds., ch., 
Hinds., ch., 








BEEF CUTS 


(1.e¢.1. prices) 

Prime steer: 
Hindgtrs., 
Hindqtrs., 
Hindgqtrs., 


58.00@60.00 
56.00 @59.00 
5.00@56.00 
7/800.. 52.00@54.00 


600/700. 59 @ 62 
700/800. 56 @ 59 
800/900. 54 @ 


Rounds, flank off.. 48 @ 50 
Rounds, diamond 
bone, flank off.. 49 @ 51 


Short loins, untrim,. 85 @ 90 
Short loins, trim..1.15 @1.25 
A. Se 5 @ 16 
Ribs (7 bone cut). 6 @ 70 
Arm chucks ..... 34. @ 38 
Briskets 36 @ 37 
Plates 5 @ 17 





Foreqtrs., 
Arm chucks 
(Kosher) 


Choice steer: . 


1¢ 
(Kosher) 42 @ 44 


FANCY MEATS 


(1.e¢.1. prices) 








Veal breads, 6/12 oz. ........ 71 

ee MN ee iene win aie Sine 92 
Beef livers, selected .......... 28 
ORME | MU. fn wp a lvcd sh ncaa Ras 14 
Oxtails, % Ib., frozen ........ 10 

LAMB 
(1.¢e.1, careass prices) 
City 
Prime, 20/40 <...<00+' $47.00@49.00 
Prime, SOFOe onc cnccs 51.00@52.00 
3 ek eee 47.00@49.00 
Choice,: 30/40 ........ 46.00@ 48.00 
Choice, by Bey, 50.00@52.00 
Choice, 4 46.00@ 48.00 
Choice, 57 5/65 ened aie 45.00@47.00 
Good, 30/ 40 Be ree 45.00@ 47.00 
Goad, SOs/Be vicscvses 48.00@50.00 
Gaon, GG. Gisiccssaa 45.00@ 46.00 
Western 

Prime, 45, bog =m geen $44.00@45.00 


Prime, 45/5 
Prime, 5% 






45.00@47.00 
44.00@ 46.00 


Choice, 46/0n. ....6.5 44.00@ 45.00 
Choice, 45/55 ........ 45.00@47.00 
Choice, 55/65 ....... 44.00@ 46.00 
Good, 45/dn. ........ 38.00@ 40.00 
GOOG; 46/06 oeccccces 40.00@42.00 


VEAL—SKIN OFF 











Hindqtrs., 600/700. 56 @ 58 (Le.1. carcass prices) 
Hindqtrs., 700/800. 54 @ 57 Western 
Hindqtrs., 800/900. 52 @ 54 Prime, 90/120 ...... $41.00@43.00 
Rounds, flank off.. 47 @ 49 Prime, 120/150 ...... 40.00@42.00 
Rounds, diamond Choice, 90/120 ...... 36.00@ 42.00 
bone, flank o:.. 48 @ 50 Choice, 120/150 ...... 35.00@ 40.00 
Short loins, untrim. 78 @ 8&5 Good, 50/ 90 ....... 32.00@34.00 
Short loins, trim... 95 @1.10 Good, 90/120 ....... 35.00@ 37.00 
Cy A eee 15 @ 16 Good, 2aG/ae .viccs<s 34.00@36.00 
Ribs (7 bone cut). 60 @ 65 
Arm chucks ..... 34 @ 37 ‘ 
ee rer 35 @ 36 BUTCHER'S FAT 
hie EOE ee 15 @ 16 ek eee $1.00 
Foreqtrs., (Kosher) 41 @ 43 Wreast Tat (CWE) 2 ee st ese 1.75 
Arm chucks Edible suet (cwt.) .......... 2. 
(Kosher) ....... 39 @ 44 Inedible suet (ewt.) ........ 2.00 
HOGS: 

N. Y. MEAT SUPPLIES yin. ended Aug. 25... 52,912 
Receipts reported by the USDA Week previous ........ 52,344 

Marketing Service, week ended SHEEP: 

Aug. 25, 1956, with comparisons: Week ended Aug. 25... 47,596 
STEER AND HEIFER: Carcasses Week previous ........ 46,044 
Week ended Aug. 25... 12,518 COUNTRY DRESSED MEAT 
Week previous ......... 12,247 VEAL: Carcasses 
cow: Week ended Aug. 25... 4,528 
Week ended Aug. 25 ... 1,697 Week previous ........ 4,383 

Week previous ......... 1,526 HOGS: 

BULL: Week ended Aug. 25 71 
Week ended Aug. 25 ... 462 Week previous ........ 28 
Week previous ......... 547 LAMB AND MUTT 

VEAL: Week ended Aug. 35 28 
Week ended Aug. 25... 10,833 Week previous ........ 38 
Week previous ......... 11,281 

LAM: ; PHILA. FRESH MEATS 
Week ended Aug, 25 ... 29,963 e 
Week previous . ‘ . 88,696 Aug. 28, 1956 

MUTTON: © | WESTERN DRESSED 

"Week ended Aug. 25... 1,612. STEER CARCASSES: (Cwt.) 
Week previous ......... "B51 Choice, 500/700 . .845.00@46.50 

‘ - "ga Choice, 700/900 . 44.00@46.00 

HOG AND PIG: e Good, 500/700 ..... 40.00@41.00 
Week ended Aug. 25... 6,500 Hinds, choice ..... 55.00@57.00 
Week previous ......... 6.27 Hinds, good ....... 49.00@51.00 

PORK CUTS Lbs. Rounds, choice . 48.00@54.00 
Week ended Aug. 25... 716,285 Rounds, good ..... 48.00@50.00 
Week previous ......... 866,116 cow: 

BEEF CUTS: Com’l, all wts. ...$27.00@28.00 
Week ended Aug. 25 ... 360,890 Utility, all wts. . 24.00@25.00 
Week previous ......... 324,493 VEAL (SKIN OFF): $ 

Choice, 90/120 . .838.00@41.00 

nee pond iy = 3.234 Choice, 120/150 .... 38.00@41.00 
Week previous ........ 3,065 Good, 50/ 90 ...... 32.00@34.00 
ss isa a Good, 90/120 ...... 33.00@36.00 

LAMB AND MUTTON: . Good, 120/150 2.2... 34.00@37.00 
Week ended Aug. 25 ... 5,063 LAMB: 
hd eek prev fOUS ......6- 7,814 Prime, 80/45°...... $44.00@ 49.00 

BEEF CURED: i Prime, 45/55 ...... 46.00@ 49.00 
Week ended Aug. 25... Pere Choice, 44.00@49.00 
Week previous ........ 27,246 Choice, 45/55 ...... 46.00@49.00 

PORK CURED AND SMOKED: Good, . . 38.00@42.00 
Week ended Aug. 25 ... 173,000 Good, 40.00@ 42.00 
Week previous ........ 384,995 LOCALLY DRESSED 

LARD AND PORK FAT: _. STEER BEEF (1b.): Choice Good 
Week ended Aug. 25 ... 16,370 Hinds, 500/700 ..55@57 47@51 
Week previous ........ 3,412 Hinds, 700/800 .. 54@56 45@50 

founds, no flank. 50@54 46@49 
_____ LOCAL SLAUGHTER Hip rd, + flank. 49@53 45@48 

CATTLE: wa oo Full loin, untrim. 60@63 52@56 
Week ended Aug. 25... 12.32 Short loin, untrim. 80@84 none 
Week previous ........ 12,208 Ribs (7 bone) ... 60@65 50@53 

CALVES: Arm chucks . 34@37 31@33 
Week ended Aug. 25... 14,124 (oo eee 34@36 34@36 
Week previous ........ 13,241 Shert plates . 14@17 14@17 
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PORK AND LARD 


— Chicago and outside 





CHICAGO PROVISION MARKETS. 


From The National Provisioner Daily Market Service 
CASH PRICES 
(Carlot basis, Chicago price zone, Aug. 29 


SKINNED HAMS 
Fresh or F.F.A. 






39% 
37%, @38 
. 87% @38 
Naveetake 36%4 
cO Rs 35% 
Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 
January 9, 1956. 


PICNICS 

Fresh or F.F.A. 

SAAR BIG. nvcussaye 
ooo ft OEE pre 
iS See 8/10 
eS 10 
MENON 5) s-s:acnns Ly ha eee a 
A 8/up, 2's in 

FAT BACKS 

Fresh or Froze _ 

er PE Rr 
Me bdewiawwee 8 Rc siece bane 
5 MOEA oie 6 aie was 
ho eo METI: ice wece 
RN. egies cae UT). See 
Se IN a 
| eee SO nce Sak 
13%4,n rg ed Ree 





, 1956) 
BELLIES 
Fresh or F.F.A. Frozen 
ZONED 2. ence w  vunecdess 2014n 
231% 23 





Sas Loins, 12/dn. ..... 441, 
44@45.. Loins, 12/16 ...... 44n 
41@41% Loins, 16/20 ...... 40 

36%.... Loins, 20/up ..... 361. 
86@37.. Bost. Butts, 4/8.34@34% 


30@31.. Bost. Butts, 8/12.. 30 


30@31.. Bost. Butts, 8/up.. 30 

36@38.. Ribs, 3/dn. ....... 32 

251% Ree. PME hus 6 ese 24% 
Bree, SRR i casas 16 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
10%n..... Square Jowls ..... ung. 
1044@10% Jowl Butts, Loose.104gn 
3 eee Jowl Butts, Boxed. ung 





LARD FUTURES PRICES 


NOTE: Add we to all price quo- 
tations ending in 2 or 7. 
FRIDAY, AUG. 24, 1956 
Open High Low Close 
Sep. 11.20 11.22 11.10 11.15-12 
Oct. 11.37 11.20-17 






Nov. 11. 11.27 
Dec. 12.80 12 65 
Jan. 12.70 12.52 


Sales: 
Open 


16, 240, 000 Ibs. 
interest at close 
918, Oct. 
and Jan. 


Thurs., 
Aug. 23: Sept. 948, Nov. 
618, Dec. 323, 16 lots. 


MONDAY, AUG. 27, 1956 


Sep. 10.75 10.85 10.50 10.65 
50 

Oct. 10.95 10.95 10.75 10.80b 
-T5 

Nov. 11.15 11.15 10.85 11.00a 
-10.85 

Dec. 12.50 12.50 12.05 12.25a 
r 
-05 


Jan. 12.00 12.25 12.00 12.10 
Mar. 12.40 12.40 12.25 12.25b 
Sales: 19,600,000 Ibs. 
Open interest at close Fri., Aug. 
24: Sept. 872, Oct. 946, Nov. 582, 
Dec. 332, and Jan. 18 lots. 


TUESDAY, Fg 28, 1956 
Sep. 10.80 10 10.57 10.67-70 


Oct. 10.82 10. ai 10.87-85 
Nov. 11.00 11.02 
Dee. 12.20 12.20 
Jan. 12.12 12.10a 
Mar. 12.30 12.30b 





Sales: 14, 800. 000 Ibs. 

Open interest at close Mon., Aug. 
27: Sept. 813, Oct. $29, Nov. 577, 
Dec. 332, Jan. 50, and Mar. 7 lots. 


WEDNESDAY, AUG. 29, 1956 





Sep. 10.75 10.92 10.70 10.75a 
Oct. 10.90 11.10 10.90 10.95a 
Nov. 11.07 11.27 a 11.12a 
Dec, 12.30 12.45 H 12.37b 
Jan. 12.22 12.22 2 12.22b 
Mar. 12.45 12.47 12. 45 12.47b 

Sales: 12,400,000 Ibs. 

Open interest at close Tues., 


Aug. 28: Sept. 750, Oct. 951, Nov. 
595. Dec. 355, Jan. 66, and Mar. 
15 lots. 


ct ek AUG. 30, 1956 
Sep. 10.90 97 10.75 10. 77 


Oct. 11.00 17 10.95 10.9 





it 
Nov. 11.20 11.35 11.10 11124 
Dec, 12.45 12.50 12.32 12.37b 
Jan. 12.30 12.30 12.30 12.30a 





9 KR 


Mar. 12.60 12.55 12.55 
Sales: 12,000,000 Ibs. 
Open interest at close Wed. Aug. 
29: Sept. 665, Oct. 977, Nov. 663, 
Dec, 353, Jan. 67, and Mar 15 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 
Aug. 28, 1956 
(1.c.1. prices) 


Hams, skinned, 10/12..40 @41 
Hams, skinned, 12/14...40 @41 
Hams, skinned, 14/16..40144@41 
Picnics, 4/6 lbs., loose. . 2414 
Pienice, 6/8 Whe. 22.35 24 


(Job lots) 


Pork loins, boneless ... 60 
Shoulders, 16 dn. loose.. 29 
PURE EIVOUN: oa cdteacdars 12% @138% 
Tenderloins, fresh, 10's. 70 
Neck bones, bbls. ...... 7 @T7 
| a) i 8 
Peet; es, DABS ce cctcs 6 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
job lots only) 
Pork trim., reg. 40% 


MUR: 5c stele ws ceebeee 18 @18% 
Pork trim., guar. 50% 

SS ere 20\, 
Pork trim., 80% lean, 

We ea ieaeets osha 34. @34% 
Pork trim., 95% lean, 

We | ss tceccyes cae’ « 41 
Pork head meat ........ 2214 
Pork cheek meat, trim, 

BOE tccwsrauaeacwuns 26 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Cees Ss ous x ceases $14.75 
Refined lard, 50-Ib. cartons, 
Ca. Cee“. ccrewts ewes 14.25 
Kettle rendered tierces, f.0.b. 
ING. nd. craccue atk usalaceie dooce’ 15,25 
Leaf, kettle rendered tierces, 
L Giles -GMICROO, oc csecccesce 15.75 
a pf eee eee 17.00 


Neutral tierces, f.o.b. Chicago 17.00 
Standard shortening, 

Be Re FORE ov ccs calenas 
Hydro. shortening, N. @ 8... 2 


WEEK'S LARD PRICES 


P.S. or P.S. or Ref. in 
Dp. &. D.R.  50-Ib 
Cash Loose tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Aug. 24 11.12144n 11.12%a 13.25n 


Aug. 25 11.12%n 11.12144n 13.25n 


Aug. 27 10.65n 10144,@10%n 12.75n 

Aug. 28 10.70n 1054@10% 12.75n 

Aug. 29 10.75n 10.75 12.75n 

Aug. 30 10.75n 10.8714 13.00n 
1956 





| 





MINUS VALUES NARROWER ON HEAVY HOGS 


(Chicago costs and credits. 


first two days of the week) ~ 


Cut-out values on light and mediumweight hogs fell 
deeper into the negative column, while those on heavies 


impoved considerably since 


last week. The sharp drop 


in live prices on heavies brought about the improvement. 








180-220 Ibs 220-240 Ibs.— 240-270 Ibs.—- 
Value Value Value 

per per cwt. per per ewt. per per ewt 

ewt. fin ewt. fin. ewt. fin. 

alive yield alive yield alive vield 

Ri CURR Ci C0 a05A 255s $11.53 $16.76 $11.28 $15.96 $11.62 $16.37 

Wat cute. tard oc... eax 4.21 6.21 4.65 6.59 4.72 6.64 

Ribs, trimms., ete. 1.6 2.40 1.49 2.14 1.32 1.90 
Cosh Of ROME «occ cc ne $16.57 $17.17 $16.92 
Condemnation loss ..... .O8 Os 08 
Handling. overhead ... 2.00 1.81 Pes) | 

Quiyy i ae $18.65 $19.06 $27.02 $18.51 $26.07 

TOPAL VALUE 2.<... 17.48 4.37 17.42 24.69 17.67 24.91 

Cutting margin $1.17 $1.66 $1.62 $2.24 $ .S84 $1.16 

Margin Iost week .. 49 ate 1.07 “i 49 1.65 2.28 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


San Francisco No. Portland 


Aug. 28 Aug. 28 Aug, 28 


FRESH PORK (Carcass): 
80-120 Ibs U.S. 1-3.. 


120-170 Ibs., U.S. 1-3. .$30.00@31 


FRESH PORK CUTS, No. 1: 
LOINS: 


(Packer style) 
None enoted 
50 None quoted 


(Shipper-style) (Shipper style) 
None quoted 
$30.00@31.50 


None quoted 





8-10 Ibs. coccceee 52.00@57.00 $52.00@56.00 .00@ 58.00 
10-12 Ibe. ............ 32,00@57.09 4. COM58.00 .1O@58.00 
2-16 WS. ...4.00600.6 5S,00857.00 54. CO@58.00 53.00@58.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
Se AOR sie tgtd weakens 31.00@36.00 34.00@38.00 33.00@36,00 


HAMS, Skinned: 
12-16 Ibs. 
16-18 lbs 50.00@57 


BACON, ‘“‘Dry’’ Cure No. 1: 


Sa arb «1a toe 49. 00@56. 


Ow 55. COMS8.00 52.00@56.00 
09 56.C0@60.00 52.00@, 56.00 









Ut a SE OA eee 35.00@ 44.00 42.00@46,00 .00@ 44,00 

ie ee 34.00@43.00 40.00@44,00 36.00@41,.00 
Pa, SOs. vic ues enewe 34.00@ 40.00 26.00@40.00 34.00@ 37.00 
LARD, Refined: 

Dene GOPOOR. .. + cui ss 16.00@19.50 20.00@21.00 16.00@18.50 
50-Ilb. cartons & eans.. 15.00@19.00 T9.00@20.00 None quoted 
IORRO Thoth. sc nen mines 14.75@18.00 18.00@19.00 13.50@17.00 





N. Y. FRESH PORK CUTS 
Aug. 28, 1956 
(1.¢.1. prices) 
Western 
. .$46.00@50.00 
« 45.00@48.00 


Pork loins, 8/12 
Pork loins, 12/16 r 
Hams, sknd., 10/14 .. 48.00@50.00 
Boston butts. 4/8 .... 38.00@40.00 
Regular picnics, 4/8.. 28.00@30.00 


Spareribs, 3/down 39.00 

Pork trim., regular... 22.00 

ork trim., spec, 80% 38.00 
City 


Box lots 
.$47.00@50. 3 
... 48.00@52.00 

. 47.00@50. oo 
38. — 40.00 


Hams, sknd.. 10/14. 
Pork loins, 8/12 

Pork loins, 12/16 . 
Boston Butts, 4/8 
Pienics, 4/8 
Spareribs, 3/down 


N. Y. DRESSED HOGS 


(Heads on, leaf fat in) 
(1.¢.1. prices) 
75 bs. ......$27.75@30.75 


. 39.00@42.00 


50 to 







TS 00 IOC IDS. cscucs 7.75 @30. 
ROO te) FS ADB S. ccd ccc 5@30.75 
125 to 150 Ibs. ...... 27.75@30.75 


CHGO. WHOLESALE 
SMOKED MEATS 


Aug. 28, 1956 


Hams, skinned, 14/16 lbs., (Av.) 
WERTIOG a. kc caccbavdoinnnce ss 48 
Hams, skinned, 14/16 Ilbs., 
ready-to-eat, wrapped ...... 49 
Hams, skinned, 16/18 Ibs., 
WEI io tka ci diecceeescctccs 51 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ...... 52 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped ..... 33 
Bacon, fancy sq., cut, seedless, 
12/14 The., Wrappee §........ 3 
Bacon, No. 1 sliced, 1-lb. heat 
seal, self service pkge. ..... a 


PHILA. FRESH PORK 


Aug. 25, 1956 
WESTERN DRESSED 
PORK CUTS—U.S. 1-3 LB 


Reg. loins, trmd., 8& 12.. 45@ $9 
Reg. loins, trmd., 12/16... 45@49 
Butts, Boston, 4/8 ...... 27@39 


Spareribs, 3/down ...... 35@39 


LOCALLY DRESSED 


Posk: totem, : S792. 6a v.caes nO@hA 
Pork, 3000S, 22/00. .0isedcss HO@MAA 
ee’ ie 26@30 
Spareribs, 3/down ........ 38@42 
SES hated, JOC ocvexacctane 4650 
SEY Rhames, 22/14 . iis ues 46@50 
PICHIOR ETO sv 5 nee cuboeess 28@32 
Boston Butts, 4/8 ..... . B8@40 


HOG CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
Aug. 25, 1956 was 10.8, 
the U. S. Department of 
Agriculture has _ reported. 
This ratio compared with 
the 10.6 ratio for the pre- 
ceding week and 12.8 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn sell- 
ing at $1.583, $1.599 and 
$1.281 per bu. during the 
three periods, respectively. 


31 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Aug. 29, 1956 
BLOOD 
Unground, per unit of ammonia 
SEE Oe Ae *5.50 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 
EAS SARE Ss, ree eer ee *6.50n 
I cig s'5 i ox sivikr case cen aees *6.00n 
Oe ae eer *5.50n 
Liquid stick, tank cars .......... *1.75n 


PACKINGHOUSE FEEDS 

Carlots, ton 
bone scraps, bagged.$ 77.50@ 85.00 
bone scraps, bulk ... 75.00@ 80.00 
seraps, bagged 93.00 


50% meat, 
50% meat, 
55% meat 


60% digester tankage, bagged.. 77.50@ 82.50 
60% digester tankage, bulk .... 75.00@ 80.00 
80% blood meal, bagged ....... 105.00@120.00 
Steam bone meal, bagged 

(Specially prepared) ......... 85. 
60% steam bone meal, bagged... 65.00@ 70.00 

FERTILIZER MATERIALS 

Feather tankage, ground, 

A a rr *4.35@4.75 
Hoof meal, per unit ammonia ..... 6.00@6.25n 


DRY RENDERED TANKAGE 
Low test, per unit prot. 
Med. test, per unit prot. 
High test, per unit prot. 


5 aelcn eta 1. 30@1. 35n 
GELATINE AND GLUE STOCKS 


Owt. 
Calf trimmings (limed) (glue) .... 1.25@ 1.35 


Hide trims. (green salted) (glue) .. 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 

EE” icin tinted Sipe os 0 96 v0e- 6 oes 55.00@57.00 
Pig skin scraps (edible) .......... 6.75@ 7.00 


ANIMAL HAIR 
Winter coil dried, per ton 
Summer coil dried, per ton .. 
Cattle switches, per piece 
Winter processed, gray, lb. . 
Summer processed, gray, Ib. 


*Deliv ered. 





piniminin meee At 


n—nominal. 





TALLOWS and GREASES 


Wednesday, August 29, 1956 











Continued buying interest was ap- 
parent late last week, basis 6%4c, 
c.a.f. Chicago, on bleachable fancy 
tallow, with offerings fractionally 
higher, Choice white grease, all hog, 
was bid at 7%sc, and bleachable fancy 
tallow at 744@7%sc, product consid- 
ered, all c.a.f. East. Edible tallow was 
available at 8%@9\c, f.o.b. River, 
and other outside points. 

On Friday, bleachable fancy tallow 
moved at 6%@6%c, c.a.f. Chicago, 
volume only fair. Some reports were 
that a good movement was recorded 
at 7c, Chicago basis; feed manufac- 
turers were involved. 

No material change was evident on 
Monday of the new week. Offerings 
were still limited, and Chicago in- 
quiry was apparent at 6%4@6%c on 
bleachable fancy tallow, with a few 
sales consummated at that basis. 
Choice white grease, all hog, was 
offered at 7c, c.a.f. New York, with 
bids of 7%4@7%c heard. Inquiry on 
bleachable fancy tallow was at 7% 


@7%sc, same delivery point. Last re- 
ported sales on edible tallow were 
at 8%c, f.o.b. River. Bids of 9%c, 
c.a.f. Chicago, were also reported on 
edible tallow. 

The undertone in the inedible tal- 
low and grease market was weak 
Tuesday, with reported sales of 
bleachable fancy tallow at 64%@6%4c, 
c.a.f. Chicago. Indications of 7%c, 
same destination were reported on all 
choice white, grease, all hog, with %c 
higher asked. Edible tallow sold at 
8%4c, f.o.b. River, one tank. The gen- 
erai market later in the day carried a 
strong undertone. Edible tallow was 
bid at 9%c, Chicago, and held frac- 
tionally higher. 

Additional tanks of bleachable 
fancy tallow sold at midweek at 6%c 
and 6%4c, c.a.f. Chicago. A tank of 
edible tallow sold at 9c, f.o.b. out- 
side point, not a River point. Choice 
white grease, all hog, was indicated 
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at 7%4@7%%c, c.a.f. East. Bleathable | 


fancy tallow sold at 7%c, c.a.f. New 
Orleans, hard body material. The 
same was bid at 7¥c, c.a.f. East, and 
regular production Yc lower. 
[Continued on page 34] 











OF TIME 


7 5 YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 







DARLING & COMPANY 








4 616 








Phone: YArds 7-3000 Phone: 





Waucoma 500 


CHICAGO | | ALPHA, IA. | | DETROIT | | CLEVELAND | CINCINNATI | BUFFALO 
4201 So. Ashland P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, Alpha, lowa MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station a" 

IIlinois Dearborn, Michigan Cleveland 9, Ohio 


Phone: WArwick 8-7400 Phone: ONtario 1-9000 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Phone: 


New York 


Ohio Buffalo 
VAlley 1-2726 fae ficere 0655 
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Pacific Coast Renderers’ 
New Rules on Trading 


New trading rules of the Pacific 
Coast Renderers Association on tal- 
low and grease became effective Sep- 
tember 1. In a brief review of the 
new regulations, E. A. Herrgott, per- 
manent chairman of the committee 
on trading rules, recently pointed out 
certain features that change some of 
the customs of the past. 

Rule 1 changes the present trade 
custom of selling on rigid specifica- 
tions. It provides a maximum FAC 
or R&B (red bleach) color subject to 
Rule 2; a “basis F.F.A.” subject 
to Rule 3; a “basis titre” subject to 


| Rule 4, and a basis M.I.U. subject to 


Rule 5. 
Color is a vital factor to the con- 


| sumer in the production of soap or 


other end products. It must be a-rigid 
factor, subject to acceptance or re- 
jection by the buyer if darker than 
contract specifications. 

F.F.A. is somewhat of a weather 
problem and, except for good pro- 
duction practice, is beyond control 
of the producer, It is more of a prob- 
lem in California than in the North- 
west. Raw materials are subject to 
greater deterioration in Summer and 
Fall (May through September) than 
in Winter and Spring (October 
through April). A tolerance is pro- 
vided in Rule 3 subject to an allow- 
ance if in excess of contract “basis” 
to compensate for loss of glycerine. 

Titre can vary as much as 12°C. in 
a production depending on the cattle, 
hog, sheep and lamb kill in the vicin- 
ity which, to some extent, is seasonal. 
As a producer is usually guided by 
past tests, a tolerance is provided in 
Rule 4 subject to an allowance if be- 
low the contract “basis”. 

M.I.U. in excess of contract “basis” 
is subject to an allowance as provided 
in Rule 5, but material is rejectable if 


more than twice the contract “basis”. 

Rules 2, 3, 4 and 5 include the 
provision that in the event of rejec- 
tion, the time of delivery is auto- 
matically extended 15 days beyond 
the last date of delivery permitted by 
the contract. Rejection does not con- 
stitute delivery. The seller must reten- 
der within contract specifications, 

Rule 6 covers procedures on sam- 
pling; Rule 7 covers procedures on 
analysis; Rule 8 fixes the minimum 
and maximum quantities to be ship- 
ped in tank trucks, tank cars, in drums 
and steamer tanks, and Rule 9 cov- 
ers procedures on packing. 

Rule 10 covers methods of weigh- 
ing and certificate of weights re- 
quired. Attention is called to Rule 10- 
C that permits the seller to furnish 
a public weighmaster’s certificate of 
weight, or in lieu thereof, “a certi- 
fication or warranty that the weights 
are true and correct.” Laws on weights 
and measures vary in the 11 western 
states, some providing only for “dep- 
uty weighers,” another requires a 
15-ton scale to become a_ public 
weighmaster. It is suggested that 
overseas letters of credit read “certi- 
fied weight list” to be furnished on 
shipments in drums. 

Rule 11 defines, for the purpose 
of the rules, the meaning of FOB, 
FAS, CIF, ete., and seller’s and buy- 
ers obligations under these terms; 
Rule 12 covers insurance and seller's 
and buyer’s liability for loss or dam- 
age to the tallow or grease, and at- 
tention is called to the necessity for 
proper insurance coverage; Rule 13 
covers terms of payment and _ pro- 
vides that bank collection charges on 
drafts are for account of seller if as- 
sessed by seller’s bank, and for ac- 
count of buyer if assessed by buyer's 
bank; Rule 14 covers conditions ap- 
plying to shipment-delivery and defi- 
nitions of shipment periods; Rule 15 
covers delays in shipment; Rule 16 


covers shipping marks on shipments 
in drums; Rule 17 covers conditions 
of shipment ia tank trucks, and 
Rule 18 covers conditions of ship- 
ment via tank cars. 

Rule 19 is a force majeure (casu- 
alty) clause, and if claim is substan- 
tiated as valid the contract is auto- 
matically extended up to 120 days; 
Rule 20 covers bankruptcy-insolvency 
of buyer or seller, and Rule 21 cov- 
ers rules and fees for arbitration. 

It has been suggested that brokers 
utilize the form of contract shown 
in the rules whenever the rules are 
made a part of the contract, as the 
clause paramount will incorporate 
the rules as though written therein. 


U. K. Lard Imports Continue 
Large; Most From The U. S. 


Imports of lard and shortening by 
the United Kingdom totaled 50;165 
metric tons in January -June 1956, 15 
per cent larger than in the same pe- 
riod of 1955. Imports during the full 
year 1955 totaled 90,096 metric tons 
of which 88,502 tons were lard. Most 
imported lard came from the U. Ss. 

Lard —— to the U. K. from 
the U. S. are being financed under 
aid programs of the International Co- 
operation Administration. On July 6 
that agency announced authorizations 
for purchases in the U. S. amounting 
to $4,000,000. American lard has a 
high consumer acceptance in the 
British market, although it competes 
with that produced in other countries. 


Tallow To China P.L. 480 


The U, S. Department of Agricul- 
ture has announced an agreement be- 
tween the U. S. and the Republic of 
China (Taiwan) providing for the 
sale of about 9,700,000 Ibs. of in- 
edible tallow. The agreement is the 
first to be negotiated with Nation- 
alist China under Public Law 480. 





























THE NATIONAL PROVISIONER, SEPTEMBER 1, 


For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


For complete 
information see 
Stedman Page 

F/ST In the 1956 
Purchasing Guide 


Founded 1834 


General 


Office & 


1956 


contained Crushing, Gri 


STEDMAN 


251 GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
inding, and Sc ing Units. 








1 to 20 tons per hour. 


STEDMAN FOUNDRY & MACHINE COMPANY, 


Subsidiary of United Engir 


Capacities 





INC. 


neering and Foundry Company 
Works AURORA, INDIANA 
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[Continued from page 32] 
TALLOWS: Wednesday's quota- 
tions: edible tallow, 8%@9c, f.o.b. 
River, and 9%@9%c, Chicago; origi- 
nal fancy tallow, 6%@7c; bleachable 
fancy tallow, 6%@6%c; prime tal- 
low, 642c; special tallow, 64@6%c; 


No, 1 tallow, 5%@6c; and No. 2 
tallow, 5344@5'4c. 

GREASES: Wednesday’s quota- 
tions: Choice white grease, not all 


hog, 6°%s@6%c; B-white grease, 64%@ 
6Y%c; yellow grease, 5%@5%c; house 
grease, 5%@5'4c; and brown grease, 
5@5%ec. Choice white grease, all hog, 
was quoted at 7%4@7%kc, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Aug. 29, 1956 
Dried blood was quoted Wednes- 
day at $4.50 nominal per unit of 
ammonia, Low test wet rendered 
tankage was listed at $4.50 per unit 
of ammonia and dry renered tank- 
age was priced at $1.15 
N.Y. COTTONSEED OIL FUTURES 


FRIDAY, AUG. 24, 1956 
Prev. 


Open = High Low Close Close 


Sept. ... 14.00b 13.88b 14.05b 
Oct. .... 14.08b 14.08 14,12 
Dee, .... 14.05b F eecacs 13.98b 14.09 
wee. ..s1¢ A. « Saye 13.92b 14.05b 
Mar. .... 14.07b ° ite 14.03 14.08b 
May .... 14.07b 14.03 14.08b 
° ry 14.01 14.10 
Sept. .- 13.95b 13.90b 13.99 


Sales: 520 lots. 
MONDAY, AUG. 27, 1956 





Sept. 13.73 13.63 4 13.88b 
Oct. 13.93 13.80 le 14.03 
Dec. 13.97 13.76 le 13.98b 
Jan, ae arenas 13.: 13.92b 
Mar. 13.99 13.86 13. 14.03 
May ; 14.00 13.85 14.00 14.03 
SUEY ves 13.94 13.84 13.95b 14.01 
Sept. 13.85 13.75 13.88b 13.90b 


Sales: 440 lots. 
TUESDAY, AUG. 28, 1956 





Sept. 13.81 13.71 13.73 13.73 
Oct, 13.96 13.90 13.94b 13.93 
Dec. 14.08 13.96 14.02 13.97 
Jan, aacais Te 13.95b 13.80 
Mar. 14.10 14.00 14.08b 13.99 
May 14.10 14.04 14.05 14.00 
July 14.07 14.03 14.00b 13.95b 
Sept. ... ° ; 13.88b 13.88b 
Sales: 423 lots. 
WEDNESDAY, AUG. 29, 1956 
Sept. ... 13.69 13.80 13.60 13.75b 13.738 
Oct. .... 13.85b 13.99 13.86 13.97 13.94b 
Dee. .... 14.02 14.13 14.02 14.10 14.02 
Jan. .... 18.96b eo ae 14.00b  13.95b 
mer. .... Ss 6896:20 14.18 14.15 14.03b 
May .... 14.10b 14.20 14.15 14.20 14.05 
July .... 14.10 14.17 14.10 14.17  14.00b 
Sept. ... 13.95b 14.08 14.05 14.10b  13.88b 


Sales: 460 lots. 


VEGETABLE OILS 


Wednesday, Aug. 29, 1956 
Crude cottonseed oil, f.0.b. 





Valley A AREA ee -115,@11%n 

i ee ee 11% pd 

cee Pacize 11%b 

Corn oil in tanks, f.o.b. mills 11%n 

Soybean oil, Decatur mills llpd&B 
Peanut oil, f.0.b. Pacific Const pd 


Coconut oil, f.0.b, Pacific Coast 10% b@10%a 
Cottonseed foots: 
Midwest and West Coast 


oe tecee 1%@ 1% 
East er ¢ ; 


- 14@ 1% 


CLEOMARGARINE 


Wednesday, Aug. 29, 1956 


White domestic vegetable .. < Rives aimee 26 

Yellow quarters ...... ns be Vea tebea ce 28 

Milk churned pastry ; Seba acmeeeree 26 

Water churned pastry .. eee Pe es 25 
Wednesday, Aug. 20, 1956 

Prime oleo stearine (slack barrels(.... 11 

Extra oleo oil (drums) ................ 17% 


Prime oleo oil (drums) 


n—nominal. a—asked b—bid. pd—paid. 
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HIDES AND SKINS 





Few selections of big packer hides 
selling ‘2c higher, others trading 
steady—Market maintaining a firm 
undertone—Calfskins steady, kipskins 
higher on export demand—Small 

packer hides quiet. 


CHICAGO 


PACKER HIDES: Late last week 
a moderate followup trade was re- 
ported, with the selling of a couple 
of cars of St. Paul and Chicago heavy 
native cows at 14c. The previous 
weeks’ selling totaled approximately 
50,000 hides, and credited mostly 
to dealer buying. Domestic tanners 
paid higher prices on some specialty 
items. 

The market was dormant on Mon- 
day of the new week; however, a 
very moderate trade came about on 
Tuesday, with a car of butt-branded 
steers trading at 11'2c and two cars 
of Colorados at 10%c, steady. Buyers 
and sellers remained somewhat mixed 
as to their ideas. Heavy native cows 
were bid at 13%c and held at 14c. 
Light native cows were talked steady. 
Branded cows were bid at 12@12%c, 
also steady. River heavy native steers 
were bid at 13%c, or 42c lower down; 
however, sellers asked higher prices. 
Other selections of hides were re- 
ported to have sold at steady levels, 
but confirmation was lacking. 

Early Wednesday, a total of 11,000 
Southwestern branded cows sold at 
13c, and about 9,000 River light na- 
tive cows at 17c, both selections 4c 
higher. Traders talked steady on other 
hides and skins; however, some sell- 
ers were holding out for higher 
prices. 

SMALL PACKER AND COUN- 
TRY HIDES: Moderate declines were 
registered in the small packer hide 
market, with the 50@52-lb. average 
quoted at 13@13'%c, and 48@50’s 
at 14@ 14%c, in the Midwest. Heav- 
ier weights were quoted at 12c on 
the 60-lb, average, and 13%c on the 
50-Ib. average; branded, Ic _ less. 
The country straight locker butchers 
averaging 48/50-pounds quoted at 
10@10%c, and renderers at 94%2@ 
10c, freight points considered. 

CALFSKINS AND KIPSKINS: 
About 2,000 Kansas City kipskins, 
15@25-lb. average. sold at 32c, pre- 
sumably for export. Bids were report- 
ed on the 25@30’s at 29c. The calf- 
skin market was quiet, with last levels 
indicated at 45c on the 10-Ib. down 
average, and 10@15-Ib. average at 
4742@52'c, all Northerns. 
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SHEEPSKINS: The shearling mar- 
ket was also mixed pricewise, with 
choice product demanding a prem- 
ium, and some trading reported at 
the top of the quoted prices, No. 1 
shearlings were listed at 2.00@3.00, 
No. 2’s at 1.75@2.00, and No. 3’s 
at .70@.85, all quality considered. 
Fall shorn were quoted at 2.75 
@3.50, also quality considered. Dry 
pelts sold at 24c. No change was re- 
ported on pickled skins, with lambs 
quoted at llc, and sheep at 12%c. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 


Aug. 29, 1956 1955 
Let. native steers ..... 16 @16%n 14 @14%n 
Hvy. nat. steers ...... 14 @1l4%n 13%@l14n 
Ex. Igt. nat. steers.. SUM ko hos sane 
Butt-brand. steers .... 11% 1ln 
Colorado steers ....... 10% 10%4n 
Hvy. Texas steers 114%n in 
Light Texas steers ... RE. oveecenrs 







Ex.-lgt. Texas steers.. L 
Heavy native cows .13% @14n 12%n 


Light nat. cows 15%@17 1214 @13%5n 
Branded cows -..12 @13 10%@11n 
Native bulls ......... 9%@10n 9 @ 9%n 
Branded bulls ........ 8%4@ 9n 8%@ 9n 
Calfskins: 

Northerns, 10/15 . 4TH @524on 4744n 

10 Ibs./down .... 45n 52%n 
Kips, Nor., nat., @32- 27% 





SMALL PACKER HIDES 
STEERS AND COWS: 

60 Ibs. and over .... 12n 9 @ 9%n 
DO TINS Ginna vescsae 1344n 10%@1in 
SMALL PACKER SKINS 
Calfskins, all wts. ...34 @36n 35 @40n 


Kipskins, all wts. ...23 @25n 19 @20n 
SHEEPSKINS 
Packer shearlings: 
ee ee a rye 2.50@ 3.00n 2.50 
Jip gee gS ee 2 22@24 


| 9.50@10.00n —-7.50@8.00n 


N. Y. HIDE FUTURES 


FRIDAY, AUG. 24, 1956 


Horsehides, Untrim. 








Open High Low Close 
Oct. ... 13.70b 13.90 13.75 13.65b- 70a 
Jan. ...13.50b 13.55 13.51 13.55 - 51 
Apr. ... 13.55b Pe oe > a. 70a 
July ... 18.60b Pee ico sia 3. Sha 
Oct. ... 13.65b 13.95 13.95 : 
Jan. «+. 18.0 . batt 14.00b- lida 
Sales: 29 lots. 
MONDAY, AUG. 27, 1956 
Oct. ...18.50b 13.75 13.60 13.60 
Jan. ... 13.50b 13.55 13.55 13.55 
Apr. ... 13.55b <ier wears 13.65 SOa 
July ... 13.65b ore +:2-ae 13.75b- 90a 
Oct. ... 13.75b 14.00 13.96 13.90b-14.00a 
Jan, ... 13.80b <a or 13.95b-14.15a 


Sales: 13 lots. 


TUESDAY, AUG. 28, 1956 


Oct. ... 13.60 13.65 13.52 13.60 - 52 

Jan. ...13.46b 13.53 13.50 13.45b- 55a 
Apr. ... 13.55b tre 13.60 13.50b- 70a 
July ...13.65b = 13.8 13.80 13.65b- 80a 
Oct. ... 13.95-94 13. rs 13.94 13.80b- 90a 
SOBs sss 18.94b Ape 13.90b-14.10a 


Sales: 162 lots. 


WEDEESBAY, AUG. 29, 1956 
Oct. 13.70 13.60 13.62b- 75a 
Jan. 13.60 13.60 13.52b- 65a 
Apr. vets Pe ies 13.62b- 75a 
July rr aaa 13.75b- 90a 
Oct. 13.94 13.90 13.82b-14.00a 
Jan. suis wens 13.90b-14.15a 





Sales: 12 lots. 


THURSDAY, AUG. 30, 1956 
Oct. ... 13.50b 13.75 13.65 13.50b- 65a 
Jan, ... 13.50b rer ceme 13.45b- 55a 
Apr. ... 13.55b 13.50b- 60a 
July ... 13.60b & er 13.60b- 80a 
Oct. ... 13.75b Sacre =a 13.70b-14.00a 
Jan. ... 14.00b 14.00 14.00 14.00 


Sales: 4 lots. 


1956 
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LIVESTOCK MARKETS...Weekly Review 





Smaller Hog Kill Expected 
In Canada For 3rd Quarter 

Hog marketings in Canada for 
July-September are expected to total 
8 per cent less than a year earlier, 
according to the regular quarterly 
forecast by the Canadian Department 
of Agriculture. On June 1 there were 
6’ per cent fewer hogs on farms 
than during the previous year. 

Declining hog prices in the fall of 
1955 resulted in an 11 per cent 
smaller spring pig crop this year than 
last. Canadian and United States hog 
production . has declined — concur- 
rently. Under normal conditions, this 
would reflect an upward trend in 
prices. Prices in the two countries 
probably will continue in close ad- 
justment. 

Pork exports from Canada to the 
U. S. are not likely to increase and 
supplies of pork for export to other 
countries will continue to be small. 
Pork exports to the U. S. in the first 
six months of 1956 totaled 29,600,000 
Ibs. compared with 34,400,000 Ibs. a 
vear earlier. 

There has been little movement of 
U. S. pork to Canada as the Canadian 
government since August 1952 has 
banned most uncooked products be- 
cause of the hog disease, vesicular 
exanthema, Although there are cur- 
rently no cases of the disease in the 
U. S., the embargo continues. 

Hog marketings in Canada Octo- 
ber-December, 1956 are expected to 
fall 6 per cent below a year earlier. 
This change will follow the 11 per 
cent decrease in the 1956 spring pig 
crop. An 11 per cent decline in mar- 
ketings during the period January- 
June, 1957 is foreseen as this year’s 


Number Of Hogs Fed Raw 
Garbage Declines In U. S. 


The number of swine fed raw gar- 
bage has declined to 130,322 head 
on June 30, from 150,689 on January 
31, the Agricultural Research Serv- 
ice, has disclosed. 

In the five-month period, the total 
of reported premises feeding garbage 
was down from 14,072 to 12,189 in 
the 48 states. The number of swine 
being fed cooked garbage, at 1,227,- 
283 on June 30, was virtually the 
same, 

The greatest reductions in the 
number of hogs fed raw garbage 
were in Pennsylavnia, down to 403 
head from 5,866 in January. 

California led the list of 19 states 
in which all garbage that is fed swine 
has been cooked, with 225,964 head 
on such feed at 397 premises. 


LIVESTOCK CARLOADINGS 


A total of 9,339 railroad cars was 
loaded with livestock in the week 
ended August 18, the Association of 
American Railroads has reported. 
This was 2,490 cars more than in the 
same week a year ago. 


HOG-CORN PRICE RATIOS 
Hog and corn prices at Chicago 
and hog-corn price ratios compared: 


Barrows and No. 3 Corn Ratios based 
gilts av yellow on barrows 
per ewt per bu and gilts 

July 1956.....$16.48 $1,525 10.8 
June 1956..... 16.73 1.531 10.9 
July 1955..... 17.83 1.472 12.1 


INTERIOR IOWA, S. MINN. 

Receipts of hogs and sheep at in- 
terior markets compared as reported 
by the USDA: 


Hogs Sheep 


Rocky Mountain Cattle Do 
Well On Andes Area Ranches 


High-altitude cattle from the 
Rocky Mountain area are doing well 
on the ranches of Peru, according 
to Alfredo Llona, division manager 
of the Cero De Pasco Mining Co. 
in the South American country, who 
visited the Denver stockyards recent- 
ly. 

Llona said the cattle have done 
well on the ranches of his organiza- 
tion which average 12,000 to 15,000 
feet in altitude. The Cero De Pasco 
Mining Co. operates properties in 
excess of 1,250,000 acres. 

The company has over 225,000 
head of livestock, including cattle, 
sheep and horses. Over 20,000 per- 
sons are employed by the vast min- 
ing and livestock enterprise. 

Bulk of the livestock produced 
is consumed within the organization, 
according to Llona, and only a small 
amount of wool is marketed. 


Swine Growers’ Council 
Organized in Kentucky 

The Kentucky Swine 
Council has been organized in that 
state, with John C. Peterson, Loretto, 
Ky., as president. 

Object of the council, which is at- 
filiated with the National Swine 
Growers Council, is to assist in im- 
proving marketing methods, brucel- 
losis and cholera control, more effi- 
cient feeding methods, promotion of 
pork products and establishment of 
market hog shows over the state, De- 
velopment of the meat-type hog also 
is a prime objective. 

Grady Sellards, Kentucky Agricul- 


Growers’ 
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ORDER BUYERS 
Located in the heart 
of the Corn Belt 
‘where they raise the 
Meat Type Hog. 


| 








v Peoria 6-7851 * Bushnell 462 > Springfield 8-2835 


All our country points operate under Midwest Order Buyers 
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Have you tried: 
KENNET T- MURRAY 


| ivestock Buyin 
LIVESTOCK BUYERS | Livestoc ying 
¢@ NATIONAL STOCKYARDS, ILLINOIS | 

Phones: Upton 5-1860 & 3-4016; Bridge 1-8394 | K- M 


Service? 
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PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, August 25, 
1956, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 7,608 hogs; Shippers, 
7,993 hogs; Others, 16,188 hogs. 


Totals: 19,706 cattle, 1,026 calves, 
31,789 hogs, and 5,216 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour... 2,680 1,062 1,254 2,352 
Swift .. 2,650 1,356 3,042 1,438 
Wilson . 1,229 ree oe 
Butchers 8,276 528 1,379 ane 
Others . 892 ooe 1,782 1,288 


Totals.15,727 2,946 10,128 5,043 


OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour ... 5,560 4,706 1,385 
Cudahy 2,846 3,984 1,019 
@witt ..... 4,191 5,434 f 
Wilson ... 2,439 4,183 1,411 
Am. Stores. 792 vas rer 
Cornhusker, 1,411 
O'Neill ... 508 


Neb. Beef. 494 
Gr. Omaha. 629 


Rothschild. 1,277 
_ es 593 
Kingan ... 1,042 
Omaha ... 567 
Umen .... @ mee 
Others ... 434 7,968 
Totals (23, 206 26,275 
E. sT. LOUIS 
Cattle Calves Hogs Sheep 
Armour.. 2,613 1,812 11,411 2,004 
Swift . 3,361 2,527 9,078 2,528 
Hunter . 1,185 ove SO 
Heil ... ore ihc 2,659 
Krey ... <3 ... 5,060 
Totals. 7,159 4, 339 33, 299 4,5 532 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,562 476 9,040 1,686 
Armour.. 3,327 222 5,517 1,585 


Others . 4/320 31384 


698 if; 036 6,655 


2,479 


Totals* 10,200 


*Do not include 148 cattle, 127 
calves, 2,479 hogs and 3,384 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 3,103 8 5,337 1,554 
8.0. Dr. 

Beef . 2,348 nn — ous 
Swift . 2.614 eo» B08 1,900 
Butchers 799 1 14 was 
Others . 6,048 2 8,508 377 

Totals.14,912 11 17,213 3,161 

WICHITA 

— Calves Hogs _— 
Cudahy . 1,955 832 2,371 : 
Dunn .. 139 Rist 
Sunflower 73 es _ 
Dold ... 142 aus 851 
Excel .. 721 
Kansas . 893 bes sia ee 
Armour... 176 ints ing 564 
Swift .. sine <oo ck 559 
Others . 1,850 ee 295 765 

Totals. 5,949 832 3,517 1,888 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour.. 3,006 440 976 715 
Wilson . 3,146 785 1,063 503 
Others . 3,989 1,237 736 


Totals*10,141 2,462 2,775 1,218 


*Do not include 2,105 cattle, 204 
calves, 6,758 hogs and 2,537 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs =e 
9 


Armour.. 16 25 
Cudahy a . 

Swift .. 622 59 
Wilson . 172 37 
Comm'l. 998 . 

Ideal .. 876 : 

Atlas .. 734 ses ae 
United . 680 45 396 
Goldring. 598 21 oe 
Sur Vall 413 AP os 
Others . 2,848 600 652 


Totals. 7,959 787 1,057 
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DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,006 135 -.. 17,858 
Swift .. 1,758 141 2,687 6,320 
Cudahy . 859 90 4,461 141 
Wilson . 343 9,015 





Others | 5,308 132 2,318 ‘572 
Totals. 9,274 498 9,466 23,406 
CINCINNATI 

Cattle Calves ee Sheep 
Gall ... : 428 


Schlachter 282 51 sae 
Others . 4,492 966 14, 942 1,745 








Totals. 4,774 1,017 14, 942 2,173 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,784 3,200 14,918 1,109 
Bartusch, 1,104 Per oes eee 
Rifkin . 852 24 
Superior 1,535 1 an 
Swift .. 4,415 2,082 17,248 2,54: 
Others . 2,289 1,572 10,721 261 


Totals.15,979 6,879 42,887 3,913 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour... 2,135 2,126 2,300 3,232 
Swift .. 2,215 2/531 1,335 3,876 
Morrell . 1,253 1 ne eee 
City... Tar 2 86 
Rosenthal. 190 39 a 
Totals. 6,520 4,699 3,721 7,108 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Aug. 25. week 1955 
Cattle -151,515 171,523 179,835 
Hogs ..214,028 201,286 230,145 
Sheep . 69,735 59,389 57,665 
CORN BELT DIRECT 
TRADING 
Des Moines, Aug. 29— 


Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Barrows, gilts, U.S. No. 1-3: 


120-180 Ibs. ....s.0% $12.60@15.00 

180-240 Ibe. ......0- 14.60@16.40 

Sete OB... iisecdae 15.25@16.40 

STG-SB0 Whe. 2.26000. 14.65@15.75 
Sows, choice: 


270-330 Ibs. ........ $14.85@15.65 


830-400 Ibs. ........ 13.85@15.10 

400-550 Ibs. 12.10@14.10 

Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 

week week year 

est. actual actual 
Aug. 23 .. 44,500 


46,000 
5,000 


Aug. 24 .. 40,000 
Aug. 25 .. 24,500 
Aug. 27. 500 





Aug. 28 : ** BL ,000 
Aug. 29 ’ 45,000 44) “000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Wednesday, 
Aug. 29 were as follows: 
CATTLE: Cwt. 
Steers, ch. & pr....$23.50@28.00 
Steers, good ....... 19. 
Heifers, good & ch.. ; % 
Cows, util. & com’l. 10.50@12.00 
Cows, can, & cut.... rete try 00 
Bulls, util. & com’l. 
Bulls, good (beef).. 
VEALERS: 
Choice & prime .... None quoted 
Good & choice ......$20.00@22.50 
Calves, gd. & ch.... 16.00@18.00 


13. 00@ 13. 50 


HOGS: 
U.S. 1-3, 120/160 ...$12.50@14.50 
U.S. 1-3, 160/180 ... 14.50@16.50 
U.S. 1-3, 180/200 ... 16.00@16.75 
U.S. 1-3, 200/220 ... 16.25@16.85 
U.S. 1-8, 220/240 ... 16.50@16.75 
U.S. 1-3, 240/270 ... 16.00@16.75 
U.S. 1-3, 270/300 ... 16.00@16.50 
Sows, 180/360 ...... 15.50@16.50 

LAMBS: 


Choice & prime .... 


.$20.00@21.50 
Good & choice 


ones 18.00@ 20.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Aug. 25, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 





Sheep & 
Cattle Calves Hogs Sheep 
Boston, New York City Area! ...... 12,325 14,124 52, O12 47,596 
Baltimore, Philadelphia ............- 5 1,223 9 634 
Cin., Cleve., Detroit, Indpls. ........ 18,148 9,562 95,840 15,075 
Perr ee 22,728 8,527 47,370 875 
St. Paul-Wis. — cokeees tacerwree 27, 17,899 68,687 8,145 
St. Louis Area’ .. 14,507 6,882 71,263 9,306 
Omaha Area . .- 28,433 1,087 54,481 11,281 
WANE CUE oc cccnesecvccscsvevs .. 15,959 4,976 19,626 7,230 
Iowa-So. Minnesota* ...........0..0- 35,268 13,939 247,403 30,401 
Louisville, Evansville, Nashville, ot 
BEES. nctcccnsecsvcceévendieses 12,909 11,481 39,428 Available 
Georgia-Alabama Area® ............. 7,039 5,526 23,3: 5 
St. Joseph, Wichita, Okla. City ..... 21,759 ,064 34,718 11,080 
Ft. Worth, Dallas, San Antonio ..... 22,436 9,496 13,168 19,225 
Denver, Ogden, Salt Lake City ...... 17,474 1,135 13,151 31,756 
Los Angeles, San Fran. Areas® ...... 26,863 4,300 27,767 29,025 
Portland, Seattle, Spokane .......... 7,881 1,427 12,154 6,635 
eB errr 298,300 118,648 846,827 236,264 
Totals previous week ...........+. 315,263 110,982 828,713 242,764 
Totals same week 1955 . ........ 326,713, 114,903 863,692 231,827 


1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Sioux City, Iowa, and Albert 
Lee, Austin, Minn. ‘°Includes Birmingham, Dothan, Montgomery, Ala., 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. °In- 
cludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended August 18 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 


follows: 
GOOD VEAI 


STEERS CALVES HOGS* LAMBS 

STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 

1956 1955 1956 1955 1956 1955 1956 1955 
Toronto ....$21.50 $19.50 $22.25 $22.00 $26.75 $27.63 $23.00 $20.50 
Montreal ... 19.30 -.. 21.00 20.80 26.50 28.25 23.00 21.00 
Winnipeg ... 21.00 19.00 18.81 21.00 24.50 24.58 20.50 18.90 
Calgary 19.90 19.08 18.72 20.08 .00 24.70 17.34 18.55 
Edmonton 20.70 19.00 18.75 19.50 23.75 25.30 18.75 18.50 
Lethbridge 20.00 19.00 17.25 20.00 22.70 24.45 17.15 17.50 
Pr. Albert 18.50 17.62 17.00 18.00 22.50 23.50 17.50 15.5 
Moose Jaw 19.65 19.00 16.50 17.65 22.50 23.40 17.85 17.25 
Saskatoon . 19.75 18.50 18.50 18.50 22.50 23.50 18.50 16.30 
pe ee 19.25 18.85 16.75 18.10 23.00 23. - 19.65 17.10 
Vancouver 18.65 19.25 19.25 ee wae 20.60 oi 


*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing the week ended August 24: 


Cattle Calves Hogs 
Week ended August 24 ............. 2,683 1,031 12,841 
Week previous (five days) ......... 3,182 1,233 12,159 
Corresponding week last year ...... 3,837 1,436 13,196 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 


Joseph on Wednesday, Aug. 
29 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 


City on Wednesday, Aug. 
29 were as follows: 


CATTLE: CATTLE: Cwt. 
Steers, ch. & pr... .$24.25@26.50 Steers, prime . -$27.00@28.00 
Steers, gd. & ch.... 20.25@23.50 Steers, choice ..... 24.50@27.00 
Heifers, gd. & ch... 18.75@23.00 Steers, good ....... 18.50@ 24.00 
Cows, util. & com’l. 9.50@12.00 Steers, standard 16.00@18.00 
Cows, can. & cut. 7.50@ 9.50 Heifers, ch. & pr... 23.50@25.00 
Bulls, util. & com’l. 12.50@13.75 Heifers, good .. 00@20.00 





Cows, util. & com a 11.75@13.50 
VEALERS: Cows, can. & cut.. 9.50@10.00 
Bulls, util. & com’l. 13.00@14.00 
Good & choice ..... $17.00@19.00 oe 
Calves, gd. & ch.... 15.00@17.00 Bulls, good (beef)... 12.50@18.50 
HOGS 
HOGS: ; 
; o. i 2 .$15.25@16.5 
U.S. 1-3, 180/200 .. .$15.75@16.75 ve ik nee ae 
U.S. 1-3, 200/220... 16.25@16. 15 US. 1-3, 290/240 . 
U.S. 1-8, 220/240 ... 16.25@16.75 US. 1-3) 240/270 |)! 15 
U.S. 1-3, 240/270... 16.25@16. 75 us. V8. 3 
Sows, 270/360 ..... 15.50@16.25 Sows, 1 
LAMBS: 


LAMBS: 
Choice & prime ... 
Good & choice 


Choice & prime ... 
Good & choice 


-$20.50@ 21.00 


or 00@21.00 
6 ese 18.50@20.50 .00 


8.50@20 
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SLAUGHTER 
REPORTS 


pecial reports to THE NATION- 


8 
AL PROVISIONER, showing the 
number of livestock slaughtered at 





13 centers for the week ended 
August 25, 1956, compared: 
CATTLE 
Week Cor. 
ended Prev Week 
Aug. 25 Week 1955 
Chicagot ... 19,706 23,009 25,554 
Kan. Cityt. 18/673 17,506 19,650 
Omaha*t 25,626 28,228 31,949 
B.St. Louist 33,222 11,378 10,984 
St. Josepht. 9.740 11,935 3 
Sioux Cityt. 9,315 11,600 10,122 
Wichita*t . 6,350 6,336 5,954 
New York & 

Jer, Cityt. 12,325 12,208 13,420 
Okla. City*t 14,912 16,845 11,324 
Cincinnati§.. 5,734 4,506 4, 
Denvert ... 9,772 9,971 13,522 
st. Pault... 13,690 14,817 16,940 
Milwaukeet. 3,048 3,505 tec 

Totals ..182,113 171,844 177,317 

HOGS 

Chicagot .. 23,796 24,577 31,047 
Kan. Cityt. 2,946 11,621 10,066 
Omaha*t .. 34, 32,448 42,315 
E.S8t. Louist 11,498 30,333 i‘ 
St. Josepht. 17,336 16,124 19,226 
Sioux Cityt. 10,867 10,571 15,768 
Wichita*t 8,971 8,897 10,385 
New York & 

Jer. Cityt. 52,912 52,344 48,293 
Okla. City*t 9,533 8,482 13,078 
es. 12,433 11,761 15,239 
Denvert - 9466 9,064 7,451 
St. Pault... 32,166 27,197 34/25 
Milwaukeet. 3,400 3,405 

Totals ...230,272 246,824 272,328 

SHEEP 

Chicagot ... 5,216 38,543 4,057 
Kan. Cityt. 10,128 3,150 4,352 
Omaha*t 10,076 6,884 18,375 
BE. St. Louist 4,532 4,118 4,687 
St. Josepht. 6,655 8,083 6,168 
Sioux Cityt. 2,167 1,981 2,005 
Wichita*t 1,123 1,145 952 
New York & 

Jer. Cityt. 47,596 46,044 49,583 
Okia. City*t 3,755 4,277 2,253 
Cincinnati§.. 390 564 
Denvert .... 23,406 21,514 14,858 
St. Pault 3,652 2,929 4, _— 
Milwaukeet . 805 920 

Totals . -119,501 105,152 107,334 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

Stockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 





Inspected slaughter of 
livestock in Canada for 
week ended Aug. 18: 

CATTLE 
Week 
ended Same 
Aug. 18 week 
1956 1955 
Western Canada.. 19,078 16,459 
Eastern Canada.. 18,695 19,026 
TAGE. <iicapaclas 37,773 35,485, 
HOGS 
Western Canada.. 37,321 39,056 
Eastern Canada... 52,955 49.343 
eee 90,276 88,399 
All hog carcasses 
BINGO so tacatce 8,139 95,171 
SHEEP 
Western Canada... 4,929 5,068 
Eastern Canada.. 10,625 11,251 
ONES. sscuseas 15,554 16,319 


NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 4lst st., 
New York market for week 
ended Aug. 25: 


Cattle Calves — = 


Salable .. 136 28 
Total (incl. 
directs) ..4,216 4,347 20,422 16,233 


Prev. week: 
Salable .. 134 27 148 40 
Total (incl. 


directs) ..5,499 3,432 20,745 21,938 





*Including hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
573 10,969 1,475 


5 4,099 * 42 
105 1,765 872 


Aug. 27.18,077 400 9,164 1,854 
Aug. 28. 8,000 300 10,000 2,400 
Aug. 29.18,000 200 9,500 1,500 
*Week so 


far 44,077 900 28,664 5,754 
Wk. ago.38,737 


2,955 28,924 6,260 

Yr. ago.44,716 1, ; 3,794 
2 years 

ago ..43,180 885 36,264 5,868 


*Including 485 cattle, 5,102 hogs 
and 819 sheep direct to packers. 


aaa ya 

Aug. 23. 2,760 2,178 31 
Aug. 24. 2'554 138 1,482 183 
Aug. 25. 99 oan 125 eae 
Aug. 27. 6,689 36 2,566 470 
Aug. 28. 4,000 ace ae 200 
Aug. 29. 8,000 1,000 200 
Week so 


far ..18,689 36 5,066 870 


Wk. ago.17,694 194 4,208 1,696 
Yr. ago.16,851 123 2,859 35 
2 years 
ago .. 5,967 97 1,049 266 
AUGUST RECEIPTS 

1956 1955 
eer Cere 197,525 201,845 
ee 1,537 7.719 
WE ta'vewaenee 192,949 191,459 
SROG vciedness 37,258 32,040 

AUGUST SHIPMENTS 

1956 1955 
ORES occccsss 102,617 87,925 
HOGS .occcccee 36,106 29,350 
i Serre ee 8,149 5,745 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 


Chicago, week ended Wednesday, 
Aug. 

Week Week 

ended ended 

Aug. 29 Aug. 22 

Packers’ purch, .. 26,334 22,215 

Shippers’ purech. .. 9,912 8,061 

Totals ......... 36,246 30,276 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada in July, 
1956-55 compared, as re- 
ported by the Dominion 
Department of Agriculture: 


July July 

1956 1955 
Number Number 
OOS oc cnt<c 142,732 130,326 
i eee 66,487 65,273 
Hogs ........375,160 365,206 
| rs 30, 34,832 


Average dressed weights 
of livestock slaughtered in 
the two months were (Ibs.): 


July July 

1956 1955 
ORTED cc dseseccc 495.6 502.5 
eer 123.8 122.9 
| ere 162.8 164.8 
| Sa 42.6 42.4 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 
Aug. 24, with comparisons: 


Cattle Hogs Sheep 

Week to 

date 319,000 371,000 179,000 
Previous 

week 326,000 354,000 169,000 
Same wk. 

1955 338,000 398,000 132,000 
1956 to 

date 9,780,000 15,916,000 5,353,000 
1955 to 

date 9,435,000 13,785,000 5,461,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Aug. 23: 
Cattle Calves Hogs Sheep 
Los Ang.. 8,750 1,225 1,100 300 
N. P’tland 3,325 700 1,450 3,875 
San Fran. 1,025 325 1,150 6,900 


1956 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


Aug. 28, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$12.50-14.00 None qtd. noon “se. None qtd. None qtd. 
140-160 Ibs.. 14.00-15.25 None qtd. e qtd None te $14.00-15.00 
160-180 Ibs.. 15.25-16.25 $15.00-16.00 sit. 25- 15.50 $15.00-16.50 14.50-15.75 
180-200 Ibs.. 16.00-16.75 15.75-17.50 15.00-17.00 16.25-17.00 15.50-17.50 
200-220 Ibs.. 16.50-17.25 16.50-17.60 16.50-17.00 16.25-17.25 16.00-17.50 
220-240 Ibs.. 16.50-17.00 16.75-17.60 16.50-17.00 16.25-17.25 16.00-17.50 
240-270 Ibs.. 16.25-16.75 16.75-17.10 16.25-17.00 16.00-17.00 15.75-17.50 
270-300 Ibs... 16.00-16.50 16.50-17.00 16.00-16.75 15.50-16.50 15.25-17.00 
300-330 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 14.25-16.00 14.00-16.50 13.50-15.50 14.00-16.00 13.50-16.00 
SOWS: 
Choice: 
180-270 lbs.. 15.75-16.25 None qtd. one qtd 6.00-16.25 15.75-16,00 
270-300 Ibs.. 15.75-16.25 16.50- 16. 75 16.25-16.50 15.75-16.00 15.50-15.75 
300-330 Ibs.. 15.75-16.25 16.25-16.50 16.00-16.25 15.75-16.00 15.25-15.50 
330-360 Ibs.. 15.25-16.00 15.75-16.50 15.25-16.00 15.25-16.00 15.00-15.25 
360-400 Ibs.. 14.75-15.50 15.25-16.00 15.00-15.75 14.75-15.50 14.50-14.75 
—— Ibs.. 14.25-15.00 15.00-15.50 14.75-15.00 14.50-15.00 14.25-14.75 
450-550 Ibs.. 12.75-14.50 13.50-15.00 13.75-14.75 13.75-14.75 14.00-14.25 
Boars & Stags, 
all wts. .. 9.50-12.50 None qtd. Noneqtd. None qtd. 9.00-10.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd.  26.50-30.00 None qtd. Noneqtd. None qtd. 
900-1100 Ibs.. None qtd.  26.50-30.00 26.50-28.00 27.00-29.00 None qtd. 
1100-1300 Ibs.. None qtd. 28.50-31.00 26.75-28.00 28.00-29.50 None qtd. 
1300-1500 Ibs.. None qtd. 28.75-31.00 26.75-28.00 28.00-29.50 None qtd. 
Choice: 
700- 900 Ibs.. 22.00-27.50 23.50-26.50 23.00-26.75 22.75-27.00 None qtd. 
900-1100 Ibs.. 22.50-27.75 24.00-28.75 23.50-26.75 23.25-28.00 24.00-27.50 
1100-1300 Ibs.. 22.50-27.75 24.50-28.75 23.75-26.75 24.50-28.00 24.00-27.50 
1300-1500 Ibs.. 22.00-27.50 25.00-29.00 23.75-26.75 24.50-28.00 24.50-27.50 
Good: 
700- 900 1bs.. 19.00-23.00 20.00-23.50 18.75-23.50 18.00-23.00 18.50-22.00 
900-1100 Ibs.. 19.50-23.50 20.50-24.00 19.00-23.75 18.50-23.00 19.00-22.50 
1100-1300 Ibs... 20.00-24.00 21.00-25.00 19.00-23.75 18.50-23.00 19.00-22.50 
Standard, 
all wts. 15.00-18.50 16.00-20.50 15.00-19.00 15.00-18.50 17.00-20.00 
Utility, 
all wts. .. 13.00-15.00 14.50-16.00 12.50-15.00 13.00-15.00 15.00-17.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
800-1000 Ibs.. None qtd. 24.75-27.75 25.00-26.50 24.50-26.00 None qtd. 
Choice: 
600- 800 Ibs.. 22.50-26.00 21.50-24.25 20.75-25.00 21.75-24.50 22.00-24.00 
800-1000 Ibs.. 24.00-27.00 22.00-24.75 22.00-25.00 22.00-25.00 23.50-24.50 
Good: 
500- 700 Ibs.. 18.00-22.00 18.50-21.50 16.00-21.50 17.50-19.50 18.00-21.00 
700- 900 Ibs.. 18.00-22.00 19.00-22.00 17.50-22.00 18.00-20.00 18.50-21.00 
Standard, 
all wts. 50-18.00 15.00-18.50 14.00-17.50 14.50-17.00 17.00-20.00 
Utility, 
all wts. .. 13.00-14.50 13.00-15.00 11.00-14.00 13.00-14.50 15.00-17.00 
COWS: 
Commercial, 
all wts. .. 11.50-12.50 12.50-13.50 12.25-13.00 11.50-12.75 11.50-12.50 
Utility, 
all wts. .. 10.50-11.50 10.50-12.25 10.00-1 10.25-11.50 10.00-11.00 
Can. & cut., 
all wts. 7.50-10.50 8.25-11.25 8.50-10.00 8.75- 9.75 8.00- 9.50 
BULLS (Yris. Excl.), All Weights: 
| a aes None qtd. None qtd. 11.50-12.50 None qtd. None qtd. 
Commercial . 12.00-13.50 14.50-15.00 13.00-13.75 13.00-14.25 13.00-14.00 
oo 11.00-12.00 13.50-14.50 12. poate 11.50-13.00 14.00-15.00 
CUNOE 2.6555 8.50-11.00 12.00-13.50 10.50-12.00 10.00-11.00 13.00-15.00 
VEALERS, All Weights: 
Ch. & pr.... 22.00-24.00 23.00-25.00 20.00-22.00 17.00-19.00 23.00-24.00 
Com’l & gd.. 12.00-16.00 15.00-20.00 12.00-18.00 12.00-17.00 13.00-18.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... None qtd.  17.00-20.00 15.50-17.50 15.50-18.00 16.00-18.00 
Com'l & gd.. None qtd. 13.00-17.00 11.00-15.50 11.00-15.50 11.00-14.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 22.00-22.75 22.50-23.75 20.50-21.00 20.00-21.00 20.00-21.00 
Gd. & ch.... 20.00-22.00 20.50-22.50 19.00-20.50 18.00-19.50 18.50-20.00 
YEARLINGS (Shorn): 
Ch. & pr.... Noneqtd. Noneqtd. None qtd. Noneqtd. None qtd. 
Gd. & ch.... None qtd. 16.50-17.25 None qtd. None qtd. None gtd. 
EWES (Shorn): 
Gd. & ch.... 4.00- 5.00 4.50- 5.00 5.00- 5.5 5.00- 6.00 4.00- 5.00 
Cull & util. . 3.00- 4.00 3.50- 4.50 4.25- 500 4.00- 5.00 2.50- 4.00 
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-ASMUS BROS. INC. 


Spice Importers and Grinders 


DETROIT 26, MICHIGAN 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 


$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


lead 
Listing advertisements, 75c 
Displayed, $9.00 per inch. Con- 


Unless Specifically instructed Otherwise, 
Advertisements Will Be inserted Over a Blind Box Number. 
address or box numbers 8 words. Head- 
lines, 75c extra. 
per line. 
tract rates on request. 


All Classified 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE, 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





POSITION WANTED: Man, 42, desires perma- 
nent position with reliable and progressive com- 
pany, 22 years’ experience in pork kill and cut, 
cattle kill and boning, edible and inedible render- 
ing, refrigeration maintenance, shipping, packing, 
curing ete. Know costs and production rates; 16 
years’ supervisory experience. Locate anywhere. 
Can furnish references, W-310, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
MASTER MECHANIC OR STAFF ENGINEER: 
Seventeen years experience with major packer in 
plant maintenance and industrial engineering. Well 
qualified in preventive maintenance, construction, 
plant layout, and materials handling. Registered 
professional engineer. Address W-304. THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10. Ill. 


SAUSAGE MAKER 
TENDENT: Sober, 








PRODUCTION SUPERIN- 
mature, efficient. Capable of 
assuming full responsibility of all production of 
quality and competitive lines. Train help, figure 
costs, assist in sales promotions. Now employed, 
desire immediate change. Native of, and prefer 
southwest. J. Wilson, 451, Ocala, Florida. 
Phone MA 9-2963. 

SUPERINTENDENT: 
ed as a_traince 


Box 


rs’ experienc 

large packer, Thorough 
knowledge of sausage, smoked meat, packaging, 
hog cut and kill, sheep and cattle operations. 
Married, Now living in Pacific Northwest, Avail- 
able immediately. W-311, THE NATIONAL 
ee 15 W. Huron §St., Chicago 10, 
Nl. 


29 yer 


for a 


SAUSAGE EXPERT: With a lifetime of varied 
experience, practical and supervisory. Fully ca- 
pable of solving the most delicate problems in 
the shortest period of time. Will travel anywhere. 
W-312, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, I. 

PRODUCTION EXPERT: Capable sausage and 
frozen meats production expert desires responsible 
position. College degree, Experienced. Prefer 
western location. W-313, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


PROVISION SALESMAN: 10 years’ wholesale 
experience. Seeks position with reliable concern. 
W-314, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 
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OPPENHEIMER CASING 
COMPANY 


Requires services of an aggressive young 
Ex- 
perience selling sausage casings not es- 
Must 
capabilities. 
GUARANTEED EARNINGS! 
BRIGHT FUTURE! 


All replies confidential. 
1020 W. 36th St. Chicago 9, IIl. 


salesman in established territory. 


sential, have proven record of 





CHEMIST WANTED 


Chemist for production 
products development and control wanted. Knowl- 
edge of meats and meat products, spices, season- 
ings, and additives required, Excellent opportu- 
nitv for good man with leading nationwide firm. 
Salary commensurate with ability. Please send 
resume to W-315. THE NATIONAL PROVI- 
SIONER, 527 Madison St., New York 22, N. Y. 


supervision, laboratory, 





HELP WANTED: Established Chicago meat bro- 

kersge firm wants younger man experienced in 

beef and provisions sales. Will consider training 

wholesale or retail salesman. Replies confiden- 

ial. W-317, THE NATIONAL PROVISIONER, 
’. Huron St., Chicago 10, I 


HELP WANTED 

WORKING FOREMAN 
Experienced foreman wanted for beef 
kill in federally inspected plant in Virginia. 
Capacity: 300 cattle and 1000 calves weekly. 
State experience and salary, W-316, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


and calf 





MANAGER 


Wanted for large rendering plant operation. 
be experienced and aggressive. Good 
tion. Illinois location. Box W-299, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill e 


Must 
compensa- 





ASSISTANT MANAGER: For old established mid- 
west hotel and restaurant supply house. N 
alert experienced man preferably with background 
in this type of work. This is a real opportunity. 
In reply, state age, experience, and salary desired, 
W-301, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, II. 





OFFICE MANAGER, ACCOUNTANT: Thorough 
knowledge of costs, yields, departmental account- 
ing, ete. Capable of supervising office personnel, 
Medium sized processing plant located in Penn- 
sylvania. Salary open. Box W-307, THE NA- 
TIONAL PROVISIONER, 18 E. 41st St., New 
pc, Ee yee. ae a 





SALESMEN: With a following to the bacon, 
frankfurter, and sausage manufacturers, to sell 
printed waxed folders and folding cartons. To 
& man with this background we can offer a very 
attractive proposition. A few choice territories 
still available. Box W-272, THE NATIONAL 
PROVISIONER, 18 E. 41st St., New York 17, N.Y. 





SALES MANAGER: Full line BAI inspected in- 
dependent packer in southwest has an immediate 
opening for experienced sales manager. Excellent 
product acceptance in well established territories. 
All replies confidential. W-308, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





EXPERIENCED SKINNER WANTED 
Steady work—good pay—midwestern plant. W- 
318, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALESMAN: To sell complete line of sausage in 
Chicago area and vicinity. Prefer experience in 
sausage or in similar lines. W-302, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 
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